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| T Believe F: Jake attempted, i 1 of 


preatly wanting in that point, therefore I baue 


am capable; and, I dare jay, that every Joan 


— can but read will be capable of making à tols- 
rable good cook, and thoſe — have the le 11 


of C _ cannot m e Y being very good ones. 


i I love mor e vf i the high polite 2 ＋ Pro 

1 fhall be forgiven; for my intention is to infirust 
be lower fort, and therefore muft treat them in-their 
| own way. For example: when I bid them lard a 


fowl, 7 I ſhould bid them lard wwith large lardoons, 


they would not know what 1 meant; but when I jay. 
they muſt lard with little pieces of baton, | they: tow 
what I mean. So, in many other things in Cookery, 


the 3 cooks have uu a high way of expreſſing. 


2 them 


: 


* 


which nobody has yet thought worth their bil LEE 
Zo write upon: but as I have both ſeen, and found, 
by. experience, that the generality q ſervants" are 


# 
3 \ 
7 


men upon me t inſtruct them in the. beſt manner: _ 


ations 


To the R E A D E R. 
t the poor girls are 2 4 22 


f whe they mean: and in all Receipt | ks — 


Printed, there are ſuch an odd jumble of things as 
would quite ſpoil a good diſh, and indeed ſome 


Thbings ſo extravagant, that it uauld be almoſt a 


ſbame to make uſe of them, when a diſh can be made 
full as good, or better, without them. For exam- 
gle: when you entertain ten or twelve people, you 
unit uſe fer va cullis, a leg of veal and a ham; 
eabich, with the other. ingrek ents, makes it very 
expenſive, and all this only to mix with other Jauce. 
And again. the eſſence of ham for ſauce to one diſh ; 


when J will prove it, for about three ſhillings I will | 


make as rich and high a Haase as 41 that wil be, 
when done. For example 5 wok: Th | 


Take a large deep ſtew- pan, half a pound of 
Jn, fat and lean together, cut the 2. and lay 
it over the bottom of the pan; then take a pound 
of veal, cut it into thin flices, beat it well with 
the back of a knife, lay it all over the bacon; then 
have ſix- penny worth of the coarſe lean part of 
the beef cut thin and well beat, lay a layer of it 
all over, with ſome carrot, then the lean of the 
*bacon cut thin and laid over that: then cut two 


4 


onions and ſtrew over, a bundle of ſweet-herbs, 


four or five blades of mace, fix or ſeven cloves, a 


ſpoonful of whole pepper, black and white toge- 


ther, half a nutmeg beat, a pigeon beat all to 

pieces, lay that all over, half an ounce of truffles | 
and morels, then the reſt of your beef, a good cruſt 
of bread toaſted very brown and dry on both fides: 


you may add an old cock beat to pieces; 5 
| cloſe, 


* 


Se 2 


Dae. hs Mp : * 
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cloſe, atid let it ſtand over a flow: fire twyo or three 
minutes, then pour on boiling water enough to fill 
the pan, cover it cloſe, and let it ſtew till it is ae 
8 as you would have it, and then ſtrain off All 
that ſauce. Pat all your ingredients together a 
gain, fill the pan with boiling water, put in afreſh 
onion, a blade of mace, and a piece of carrot; co- 
ver it cloſe, and let it ſtew till it is as ſtrong as 50 
want it. This will be full as good as the eſſence of 
ham for all ſorts of fowls, or indeed moſt made- 
Uthes, mixed. with a. glaſs of wine, and two or 
three ſpoonfuls\of tip. When your firſt gra- 

is cool; ſkim off all the fat, and keep it for 


den This falls far ſhort of the expence.of a leg of 


| veal and 4 ham, and | anſwers every RN you, 2 


Vr on go to market, the ingredients will not come 
20 W. 25 Ma crown; or for about eig btern pence 


don may make as much (good gravy as will Herve! en- 


9 people. 
Take twelve pet nny- worth a als 80 bez 
which will be ſix or ſeven pounds, cut it all to 


pieces, flour it well, take a quarter of a pound of 


Yood butter, put it into a little pot or large dee 


ſew-pan, and ꝓut in your beef: keep ſtirring it, an 


when it begins to look a little browny: pour in a. 
Mot of . boiling water; ſtir it all together, put in a 
e onion, a bundle of ſweet · herbs, two or three 

Ul es of mace, five or ſix cloves, a ſpoonful of 
Whole | pepper, a cruſt of bread toaſted, and a piece 
of e en pour in four or five quarts of water, 


tir all together; cover cloſe, and let it ſtew till it is 


A 3 l | as 


as rich as you would have it; when enough, ſtrain 
it off, mix it with two or three ſpoonfuls of cat- 
chup, and half a pint of white wine; then put 

all the ingredients together again, and put in two 
quarts of boiling water, cover it cloſe, and let it 
boil till there is about a pint; ſtrain it off well, add 
it to the firſt, and give it a boil together. This 
will make a great deal of rich good gravyp. 


Dou may leave out the wine, according to what uſe 
you want it for; ſo that really one might have a gen- 
teel entertainment, for the price the ſauce of ane diſb 
comes to: but if ger lemen will. haue French cooks, 


. A Frenchman i his own country will dreſs a 
fine dinner of twenty diſhes, and all genteel and pret- 
ty, for the expence he will put an Engliſh lord to for 
dreſſing one diſb. But then there, is the little petty 
profit. I have beard of a cook that uſed ſix pounds of 
butter to fry twelve eggs; when every body knows 
{that under ſtands cooking that half a pound it full 
enough, or more than need be uſed: but then it 
zou not be French. So much is: the blind folly of 
this age, that rhey Would rather be ampoſed :0N .by a 
French bocby, than give encouragement to à goed 
English cok! ) ͤ ðòĩ71„o yo operns. AY 


8 „1 WE LOAD 4 . ek IE VF.-S bY 0 in 7 
I deubt T ſhall not gain the efleem of thoſe gentle 
men 3, Howe ver, let that be as it xoul, it little. cope 
cerns me ; but ſhould I be ſo happy as ta. gain the good 
ROSES e , „ein „e (7 10 k 
opinion of niy own ex, I defire no. more; that will be 


r 


@ full recompence for all my trouble; and T only beg 


22 


the fairy of. every ud to 3 my, Book. Ps 
before 872825 me, and then I flter T 
ſhall have their approbation.,| X 
T ſhall not take upon me to eddie in the 1475 byjcal 
way further than two reer phich . 
to tbe public in general: one is for the. 1 
g. and the other, if « a man ſhould ., be near where \ 
the plague is, be ſhall be in no Yanger ; which, if 
made uſe of, would be Jn W very great AS 10 


rhoſe who go abroad. 


Nor ſhall I take upon me to dieb a lady in Wa 
economy of ber family; for every miſtreſs PA or at 
leaft ought to know, what is meſt proper to be done 
there ; therefore T ſhall not fill my book with a deal 
of nonſenſe of that kind, which I am very well af- 
ered none will have regard. 8 | 


I have indeed groen ſome 37 aj my aſhes Frenets 4 
names to diſtinguiſh them, becauſe they are known by 
thoſe names: and where there is great variety of 
diſhes and a large table to cover, ſo there muſt be 
variety of names for them; and it matters not whe- 
ther they be called by a French, Dutch, or Engliſh 
name, ſo they are good, and done with as littie expence 
es the diſh will allow of. 


Nor ſhall I take upan me to lire a lady how to 
Jet out her table; for that would be impertinent 
and leſſening her judgment in the aconomy of her fa- 
mily. I hope ſhe will here find every thing neceſ- 


Jary for her cok, and her own JO. will tell 
A4 * e 


1 75 Kb. R HEE 
bow they are 16 be placed.” Ner indeed do 1 


ber 
think it wonld be pretty to ſee a lady 5 fabi er our, 
a Zer 2 direction 4 a Book. 


ch 
IONS 


I N hal no more, only Br, my Book avi an- 
. ſfiver the ents I intend it for ; which is to improve - 
| #he r and, ſave the lahies'a e deal of 
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Mutton and lamb % 
Nan 


Different ſorts of favce for a 5 


To roaſt the hind quarter fs 


_ 

To bake a pig ib 
To melt butter | 
To roaſt geeſe, turkies, &c. 


Sauce for a gooſe ib 
Sauce for a turkey ib 
Sauce for fowls 1b 
Sauce for ducks ib 
Sauce for pheaſants _ JE 
Sauce for larks ib 


To roaſt woodcocks and ſnipes 6 
To roaſt a pigeon 
To broil a 


Directions for geeſe and ducks ib 
To roaſt a harre ib 
Different forts of Saco a hare 

65 7 hs 

To broil ſteaks ib 


CHAP, 


| Of roafting, boiling, Ge 


ib 
a pigeon. | ib 


. 


x 


Directions concerning the * . 
for ſteaks 8 


* ; 
ib 


General directions — 

broiling 
General directions concerning 

boiling ä ib 

To boil a ham ib 

To boil a tongue 

To boil fowls and houſe-lamb _ 

Sauce for a boil'd turkey 15 

Sauce for a boil'd gooſe ib 


Sauce for boiled ducks or rabbits 


ib 
To roaſt veniſon 10 
Different ſorts of ſauce for veni- 
ſon ib 
To roaſt mutton, 9 _— | 
To keep veniſan, or „ hare: ſweet, 
or to make them freſh your: 


they ſtink 10 4%$62% @ zþ« 
To roaſt a tongue or « a c 
To roaſt rabbits - 11 1201 536m n; by 5 
To roaſt a rabbit hare POD. ian id 


Turkies, phealantgs, bc. may be 
larded* _ en 8g vo woll DP 


To on eee br | 
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To dteſs «fillet of veal with col- 


lops, &c i. ib 


To make "ſk ot balls ib 


Troffits" und Du, wt in 

"fauces and ſooß 22 
To ſtew ox palates ib 
To Fo rages a leg of mutton ib 


a aps 
Rules to be obſerved i in WI To dref cabbages, &c, 3 
13 II dreſs carrots ih 
"+ ib Jo dreſs turnips | I 
Muttoh ib To dreſs parſnips ib 
Pork - . ib Io dreſs bro „ $.- My 
DireRiii conerang ba myt- To dreſs potatoes 5 
ton, and r ib To dreſs cauliflowers 1 
Veal. . 1 T0 dreſs. French beans 12 
Houſe-lamb | | ib To dreſs artichokes - 
A pig jb To dreſs aſparagus 171 15 
A hare | 3 Direftions concerning ane 
A turkey „ ib thing: 18 
A gooſe bb To dreſs beans and bacon ib 
Fowls 14 To A gravy for a turkey, or 
Tame ducks | 5 - Mu fort of fowl EF. iD 
Teal, wigeon, &c. *. ID To « raw mutton, beef, or Ny 
Wild ducks ib gravy 
Woodcocks, ſnipes, and ge Ty burn butter for Reg 1 1 
auce 8 
Pigeons and larks ib To make gray id. 
Directions concerning e To make gravy for ſoops, * 
To keep meat hot ib To bake a leg of beef 20 
To dreſs greens, roots, & 15 To bake an ox's bead 8 ib 
To dreſs ſpinach ib To boil pickled pork ib 
Made. Diſhes. 
0 ref Scotch collop! 8 rag To make a brown fricaſey $2 * 
"To my white Scorch 156 To make a white fricaſex 23 
Jops ib To fricaſey: chickens, rabbits, 


lamb, veal, &c. £2103 20 
A ſecond my to make. à white. 


fricaſeß ib 


A third way of making a 8 


fricaſ⸗ 


24 
To fricale ey rabbit lamb, 3 


ne or _ 1 
n- 
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ee 


Alddwr . 10 Gicaltyitathe © 2 Te le beer ele 

To ragoo Wk 's * 8 ears 5 To fry beef ſteak a 5 
«T's fy pipe! i iq 5 507 6 n Way to fry beef 

To ſtew tripe 5 bY ib 
A fricaſey of pigeons s iW Another — als 
0 frica A = lambſtones and A pretty fids diſh of beef * 


4:7 © +57 026 To dreſs a fillet of beef 
To r inte 22 ib Beef ſteaks röll'd been 


To haſh real head white 0 . To fiew a rump of beef 40 
To bake a calf's head © Another way to ew 4 rump of 


|. To bike aſheep's head 28 deef 


To dreſs a lamb's head + n id Portogal beef HY 2 

To ragoo a neck of rell! ib T ſtew a Rasper beef, or 

Jo ragoo a breaſt of _ 29 briſcuit, the French "i. ib 

39 way to ago a breaſt 7 n gobbets © Ib 

111 1 are 
A breaſt iel in hodge-podge | A tongue and udder freed, * 
ib To fricaſey neat's tongues ib 

. Tocollar a breaſt of veal. 30 To force a tongue 

To collar a breaſt of mutton 31 To ſtew neat's tongues whole” Þ 
Another good way to 1 a To Riede d 


breaſt of mutton 4 ib To roaſt ox - palates ib 
re ib To dreſs a leg e | 
To boil a leg of lamb: | ib royale * 
Jo ſoree a ſarge fowui 32 A leg of motten a ts deaf | 
To roaſt a pas the _ * 
To roaſt 2 leg of mutton. ID 
To flew a turkey or fowl ib oyſters + 


To ſtew a knuckle of veal : 33 To roaſt a leg of mutton/ with. 
Another way to ſtew a knackle of cockles ib 


veal | - A ſhoulder of —— 
To ragoo a piece of dvef>* $7 EP 5 
To force the inſide of a ſurloin 4 A harrieo of mutton l 5 
beef —1 4 'To F rench a dad gad. of mut- 
To force the inſide of a —_— of ton 
A ee. ib Anocber french way, call'd X 
A roll'd rump of bf” 85 5 Menchout 
de boil a _ of beef WL "Cutlets a la Maintenon, a very 
French faſhior¶n ib good dim ds 
F "Beef eſcarlot 91 36 Tc make a” 'mutton haſh = 47 
: Beef a la dub ib To dreſs pig's petty toes 101 
Beef a la mode in pieces ib A ſecond Way to roaſt x leg of 
Beef a la mode the Erened N mutton with oyſters ib 
not ib To dreſs a leg « of muten te t 
"Beef olives. 2511150 09% O39 0 NED Wg= 4 
Veal olives 4 wot Ys 1 o dreſi mütton the Turk i 
Beef collops | e, I £9 * 
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C O N 


; K boclger of muttan with a + 
goo of turnips _ 48 
W 195 or ſhoulder . 


. 


To make a ragoo of lamb... 
To flew a lnb or ap. vs 


To drefs veal.a la boun 
4 8 leg of e en 


| ib 
30 


CE 


ON wy . the French way 


Fern collops à A laFrancoiſe 'S 


make a ſavoury diſh of. yeal ib 


Scotch collops larded | M 
5 


To do 1 56 
A ould of of rat a 8 0 _— 


A als head ſurpriſe _ 
N veal. a la . 


Aua way to dreſs e 1 


Calf's chitterl'ngs or andovilles } 


ib 


To dreſs calf's chiterlings cur. 


.quſly 159 
To ar ham a la baice in 10 
Nr ammon 60 

o ſtuff a chine of pork ib 


\Various ways of drefing a pig 


ig in Jelly jelly _ 12 755 Soo | 
| To ſs a pig the anch way ib 
To dreſs a pig au pere douillet ib 


A pig matelote 63 


ib To dreſs: 
- To roaſt. a turkex 
To make mock oyſter ſauce, ei- 
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ENTS 


pa 
To dtefs 2 Pig li a fat a 


To roaſt a pig with: the hair => 
To roaſt a *. vid the- Kin 24 


"To ele > prety diſh ofa bet 


- of veniſon” 
To boil a haunch or neck of ve- 


i: n 65 
J boil a leg of mutton like ve= 
niſm | ib 
To roaſtitripe 66 f 
poultry © — 


ther for turkies or fowls * 
To make muſhroom ſauce Re 
white ſowls of all forts ib 
Maſhroom ſauce for white _— 
i » 
To make celery-ſauce, either fe 
roaſted or boil'd fowls, turkies, 
partridges, or any other game 


ib 


To make brown celery-ſauce 
8 


To ſtew. P nue or fowl in ce · 
Jery-ſauce 
To make egg ſauce, proper for 
roaſted chickens — 
Shalot - auce for roaſted fowls 
Shalot- ſauce for a ſcrag of T 
boil'd | 
To dreſs livers with muſhroom- 


HR ſauce — 
A pretty little ſauce © a 
Te make lemon - ſauce ſor boil'd 
fowls ib 
A German way - of dreſſing _ 
To dieſs atnkey or fowl to per- 
fection 8 
To ſtew a turkey brown ib 


To ſtew a turkey brown the nice 
. Way | 7 


Sb 


ä ag, 
fowl a la braiſe FR 7 

o force a fowl. ib 

To roaſt a wh "with. L es 
4 | = 
Pallets 2 la Sainte Menchout 15 
icken ſurprige 73 
Matton chaps in diſguiſe Gi 


ickens roaſted with force-meat A: 


and cycumbers Pa th boil'd with rice 
| Chickens a la braiſe ib Pigeons tran ſmogrified 
To marinate fowls 75 Pigeons in fricandos 
To broil chickens ib To roaſt pigeons with a farce ib 
PulFd chickens e —— 72 | 
A} pretty way of ewing chickens Pigeons in a hole ib 
76 Pigeons in pimblico ib 
Chickens chiringrate ib igeons 6 | 


Chickens boiled with bacon and 


celery 
Chickens with tengnei, A. Yao 
— far a great deal of e 
1 Scotch chickens ib 
Jo marinate mn. 3 
| 8 ſlew chickens + ib 
ucks a la mode ib 
To dreſs a wild duck the beſt wr 


To, boil 2 Jes oy rabbit with 
@.. Onions 79 
| To dreſs a duck with green peas 
15 i 
To dreſs a duck with cucumbers 
80 
To dreſs a duck a la braiſe ib 
To boil ducks the French way 


81 
To dreſs a gooſe with onions or 
cabbage ib 
Diredlions for roaſting a gools 
| 1 
A green gooſe 82 
To dry a gooſe ib 
45 dreſs a gooſe in ragaa ib 
gooſe a la mode 83 
o ſtew giblets ib 
nother way 84 
To roaſt pigcans ib 


= x 0 $ 


'To a la 

Pigeons au poir | 
Pigeows ſtoved „ e 
Vigeons ſurtout ; oY a ug 


y ©. , 
2 
6 . x 1 * 
| il 1 ©* *#$:3 {4 £141'F 4 
igeons ae AV 
2 5 
A "V8. — F Fs. 
4 a 


of 


To ibs 


igeons | 
To dreſs a calf's lver i ina 4 
To walk 4 dale liver 

To roaſt paptridges TRL 1 
To boil partridges 


To dreſs partridges .a Ja. teas 
To make partridge pains | : 7 


To roaſt — — 


A ftew'd pheaſant 8 ACE EW 
To dreſs A pheaſant, 2 la yup 
To boil a ee „ 9 


To roaſt ſnipes ar woodcocks 
Snipes in a ſurtout, or woodcocks 


To boil ſnipes or woodcocks Þ 
To dreſs ortolans 96 
To dreſs ruffs and reiffs ib 
To dreſs larks ib 
To dreſs plovers ib 
To dreſs lar ks, pear faſhion gz 
79 dreſs a hare ib 
| A jugs 'd hare ib 
care a hare ib 

To ſtew a hare 98 
A hare civet ih 
Portugueſe rabbits ib 
Rabbits ſurprize ib 


Eon r 
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Cullis of crawfiſh 5 
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To force cucumbers . id 
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and ears - _ 3 55 b 108 To + dreſs. coll fowl or pigeon 
To pickle ox pala 3. +0; 5 "2 1 WG 
o ſtew cucumbers __ 109 To mince veal "Ps ro j E 
o ragoo ner „ id oe one 
A fricaſey pot kidney heans ib To toſs up cold _ ele 5 115 
To dreſs Windſor N ib To haſh cold mutton © 115 
o make jumballs ib To haſn mutton like A id 
To make a ragoo of onions 110 To make collops of cold beef ib 
A ragoo of oyſters... ib To make a florentine of veal ib 
A ragoo of aſparagus = ib To make nd Hh 116 
A ragoo of livers 111 Another way ib 
To cauliſlowers - ib A third-glamongundy x7 
' Stew'd peaſe and letthes' ib To make little pe 
Cod ſounds broil'd with BRAT Petit patties or garnſhng of '1 
A forced cabbage ib + diſhes ib 
3 red * ib Ox palate baked 118 
— r ee, 3 — * 2 — 
Of dreſſing ib. 
IS H-fauce with lobſter 28. To make anchovy- ſauce 3 
To make ſhrimp-ſauce 119 To dreſs a brace of carp 15 
To make oyler lane ib | 
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s or gravy 120 
wo ſauce 121 


no meat or gravy ready ib 
To make mutton or veal gravy 


122 
To be ſtrong fiſh ib 


To make plumb- porri 8e for 
Chriſtmas, ib 
To make ſtrong broth to keep 
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vy for turkey, fowl, or ra- 
ä — ib 
Gm for a fowl, when you have 
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To make Scotch 122 broth - 
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To make pocke Bos 
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To make a calf's _—_ 


Tc . a pith pudding 1 
To make a marrow pudding 131 


A boil'd ſweet pudding ib Rules to be obſerved in making 


A boiled plumb pudding ib 


A Yorkſhire pudding 131 
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A vermicella pudding with 
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lamb or veal pye 134 To make a ty ab N 
4 To make a pretty ſweet . Acalf's head pe a4 | i 
veal pye ib To make a tert „ 
3 ib n 
To make a ſavoury lamb or veal : 
pye 135 Tort de moy 143 
To = calf's foot pye id To make orange or lemon * 
To make an olive pye ib A 
To ſeaſon an egg pye 136 To make different ſorts. of tar 
To make a mutton pye ib VVV | 
A beef ſteak pye ib Paſte for tarts 
AM ham pye 1 ib Another paſte for tarts 
To make a pi pye 137 Puff-paſte ; 
To make a giblet pye ib A — eruſt for 2 pies: 
'To make a duck pye ib A ſtanding cruſt for + great pies 
A chicken pye 138 > + ll * 
A Cheſhire pork p ib A cold cruſt e e 
A Devonſhire ſq ns: ib A dripping cru IDE 
An ox-cheek pye 139 A eruſt for cuſtard3 „ 
A Shropſhire pye ib Paſte for crackling cruſt 246 Ä 
A Tante Sin bre id | HE Es 
* * x 


K 


CHAP N. 


For 4 faft- dinner, 2 . of good diſhes, which wo may 
make = Fre table at ay other tine. 


- Peaſe ſoo- bo To make onion ſoop 
” A green peaſe foop 147 To make an eel ſoop 
Another green peaſe * ib To make a crawfiſh ſoop 
Soop my ib Tomake a muſſel ſoop 
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To make a 7 or 4 
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To make apupton of aer 


ſoop 8 150 To make black caps 
To make an oyſter ſoop ib To bake apples whole it 
To make an almond ſoop ib To ſtew pears . ib 
To make a rice foop 1511 To ſtew pears in a ſaucepan 162. 
| To make a barley ſoop ib To ſtew pears purple „ 
To make a turnip ſoop ib To ftew pippins whole ib 
To make an 8 ſoop 152: A pretty. made-diſh ib 
To make peaſe porridge ib To make kickſhaws 163 
To make a white ib Pain perdu, or cream toafts ib 
To make a rice white pot ib 7 7 a for e middle-diſh 

To make rice milk xg . ib - 
To make an orange fool ib To ET a tanſey 164. 

To make a Weſtminſter fool ib Another way ib 
To make a gooſeberry fool ib To make hedge-hog ib- 
To mike farmity . 154 Another way . ,. 165 
To make * or 18 To make pretty almond poddings 

_ « ley grue | I 
Butter'd wheat ib To make fried toaſts ib. 
Plumb ou ib To ſtew a brace of carp ib 
A flour haſty- pudding ib To fry carp = 
An oatmeal haſty-pudding 155 To bake carp Ib 
An excellent ſack poſlet ib Tofry tench | 168 
Another ſack poſſet;y ib To roaſt a cod's head: | # 
A fine haſty- pudding ib To boil a cod's head 169 

To make e ee 156 To ſtew cod ib 
Fine ſritters ib To fricaſey cod 170 
Another way - To bake a cod's head ib- 
Apple fritters To boil ſhrimps, cod, ſalmon, 
Curd fritters - 15 whiting, or haddocks 171 

Ptitters royal 0 1 + 
Skirret fritters To drefs little fiſh 

"White fritters ib To broil mackrel 1 
Water fritters 1:8 To broil weavers ib 
Syringed fritters ib To boil turbutt ib 
Vine leaves fritters ib To bake turbutt 
Clary fritters 159 To dreſs a jole of pickled falmon 
Apple frazes © Day : 35 
Almond fraze ib To broil falmon 5 ib 
Pancakes ib To broil mackrel whole 174 
Fine pancakes 160 To broil herrings ib 
A ſecond ſort of fine pancakes ib To fry herrings ib 

A third fort ib To dreſs herrings and cabbage ib 

A fourth ſort, called a quire of To make water-ſokey 125 

paper 1b To ſleweels | 1 
Rice pancakes - 161 To flew eels with broth = 
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f's dreſs _—_ e Sai Attother way to ſtew miſſile. "7 
To. broil haddocks, wow they A third way Ss dreſs my ib 
e in high ſeaſon - 176 To ſtew ſcollons i 
roil codſounds ib To ragoo oyſters - 18 
To fricaſey codfounds © ib To ragoo endive ib 


To ee falmon au court-bouil- | 


co dreſs mon 3 la hae 5 


Salmon i —— = 
To drefs ib 
Ta dreſs gien 21303 Hr” - 
To dreſs lampreys 179 
'To.fry lampreys ' BY 

To pi k eels ib 
To y gels | ib 
To broil eels - ib 


| To farce eels with white ſauce 
180 

To dreſs eels with brown ſauce ib 
'To roalt a rue of freſh 1 
To roaſt a fillet or collar of ftur- 
geon e 
To boil ſturgeon ; tb 
To crimp cod the Dutch way 182 
To ſcrimp ſcate 


o ragoo French beans 


To make good bromn gravy id | 


To fricaſey fkirrets 
Chardoons fried and butter c 
109 
Chardoons a la fra 5 4 
To make a Scotch ra 1 
To make a Welch rabbit +40 
To make an. Engliſh rabbit ib 
Or do it thus 3 
Sorrel with eggs 191 
A fricaſey of antchoke-borome 
To fry artichokes ib 
A white fricaſey of muſhrooms | 
1 make bur loaves | EY 
rockely e 192 
Aſparagus and = ib 
Brockely in ſallaa g 


ib To make potatoe cakes | 


To fricaſey ſeate or  thornback A pudding made thus 193 
white ib - To make potatoes like a collar of 
Zo fricaſey it brown ib - veal or mutton ib 
To fricaſey ſoals white 183 To broil potatoes ib 
To fricaſey foals brown ib To fry potatoes ib 
T0 boil ſoals 184 Maſhed potatoes ib 
To make a collar of fiſh in ragoo, To gril ſhrimps ib 
to look like a breaſt of veal Butter d ſhrimps 194 
collar ed ib To dreſs ſpinach ib 
To butter crabs or lobſters 185 Stew'd ſpinach and eggs ib 


"BG butter lobſters another "| 
To zeal lobſters | 


To boil ſpinach, hen you have 
no room on the ao to do it = 
itſelf 


To make a fine diſh of lobten Aſparagus forced in French Bee — 
1386 1 

To dreſs a crabs _ 3 To make oyſter loaves br! 
To _ prawns, ſhrimps, or To ſtew parſnips 

crawfiſh ib To maſh parſnips be 

To make collops of oyſters ib To ftew cucumbers ib 

To ſtew muſſels 187 To ragoo French beans 196 

a 2 | A ragoo 
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4 . of beans with a force 


196 
Or this way, beans ragoo'd wich 
_ a cabbage 4 £9 T7 


Beans en with parſnips 


Beans ragoo'd with potatoes jb 


To ragoo cele _ "> 
To ragoo muſhrooms - | 
A pretty diſh of eggs 

$a la tri ow 8 59 
A fricaſey of eggs i 
A ragoo of eggs ib 
To broil eggs 3 


To dreſs eggs with bread ib 


To farce eggs 
Eggs with Jettuce * ib 


To fry ers as round as balls 
201 


To make an egg as big as 1 
To make a grand diſh of 870 


To make a pretty dim of whites 

of eggs 202 

To dreſs beans in ragoo ib 
An amulet of beans 203 
To make a bean tanſey ib 
To make a water tanſey ib 
Peaſe Francoiſe ib 
Green peaſe wich cream 204 


A farce meagre cabbage ib 


- TTo farce cucumbers 20 
To ſtew cucumbers 
Fried celery ib 
Celery with cream 206 
Cauliflowers fried - | ib 
To make an oa'meal! pudding 

ib 


To make a po: atoe pudding ib 
To make a fecond potatoe 'pud- 

ding 207 
To make a third fort of potatoe 

pudding ib 
To make an orange pudding ib 
Jo make a ſecond ſort of orange 
pudding. ih 
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To make a third orange pudding 


Tn make a fourth age mu 
| } ; 
To — a lemon pudding 16 


To make an almond pudding ib _ 


To boil an almond _ 2 
To make a ſeg — _ 35 
To make a millet 3 ib 
To make a carrot pudding ib 
A ſecond carrot pudding 210 
To make a cowſlip pudding ; | 
To make a quince, apricot, or 
_ white pear-plumb- 3 ib 
To make a : pearl barley W 


To make a French barley pud - 
ding 211 
To * an apple pudding ib 


b To make an Italian pudding id 


To make a rice pudding ib 
A ſecond rice pudding 212 
A third rice pudding ib 


To boil a cuſtard pudding | id 
To make a flour pudding ib 
To make a batter pudding 213 


To make a batter pudding with- 


out eggs 5 
To make a grateful nn ib 
A bread pudding ib 


To make a fine bread pudding 


To make an ordinary bread pul: 
ing 
To ace a baked den puddin 
i 
To make a boiled loaf 215 
To make a cheſnut pudding ib 
To make a fine plain baked pud- 
ding id 
To make a pretty little cheeſe- _ 


| curd pudding ib 
To make ' an apricot pudding 
216 


To make the Ipſwich almond 


uddin ib 
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To make a vermicella puddin 
f — 411 
Puddings for little diſhes 


: 1 
To make a fine plain pacing ib 
To make a ratafia pudding 218 
To make a bread and butter pac: 
ing 5 i 
To make a boiled rice 8 
To make a cheap rice puddin 
To make a cheap plain rice pud- 
ding 1 
To make a cheap baked rice pud- 
i 


ding b 
Io make a ſpinach pudding, ib 
To make a quaking pudding ib 

To makea cream pudding ib 

To make a prune pudding ib 

To make a ſpoonfal pudding ib 

To make an apple pudding ib 
To make yeaſt dumplin 221 


To make Norfolk dumpling ib 


To make hard dumplings 220 
Another way to make hard dump- 
linge 3 ib 
To make apple dumplings 222 


Another way to make apple _— 
| | | x 


lings | 
To a cheeſe-curd florendi = 
23 


217 
To make a ſweet meat png 
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A florendine of oranges or apples 
= 223 
To make an artichoke pye ib 


To make a ſweet egg pye ib 


To make a potatoe pye 22 
To make an onion pye ib 
To make an orangeado pye ib 
To make a ſkirret pye ib 
To make an apple pye "225 
To make a cherry pye 1 
To make a ſalt- fin pye ib 
To make a carp pye 226 
To make a ſoal pye © ib 


To make an eel pye ö 
To make a flounder pye i 


To make a herring pye ib 
To make a ſalmon pye ib 
To make a lobſter pye 228. 
To make a muſſel pye ib 
To make Lent mince pyes ib 
To collar ſalmon $950 
To collar eels \ 2% 

To pickle or hake herrings id 


To pickle or bake mackrel to | 


keep all the year ib 
To ſouſe mackrel 3 
To pot a lobſter e 
To pot eels | 231 
To pot lampreys ib 
To pot chars ib 
To pot a pike id 
To pot ſalmon 232 

Another way to pot ſalmon 
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make mutton broth 233 


o boil a ſcraig of "_ 


fo make beef or mutton 3 — 
for very weak people, who take 
but little nouriſhment ib 
To make beef drink, which is 


ordered for weak people 234 


To make pork broth 

To boil a chicken ib 

4 boil pigeons 235 
o boil a partridge, or any other 
wild fowl ib 

To boil a plaice or flounder ib 

To mince veal, or chicken for the 


_% 


To make ae 4+ Q 
To boil ſego ib 
To boil ſalup 


To make iſinglaſs jelly 

To make the pectoral drink 43 

To make butter'd w pt or what 
the Germans ca ' foop, 
and are very fond of i it for ſup- 
per. You have it in the chap- 
ter for Lent. ib 

To make ſeed water ib 

To make bread ſoop for the ſick 


ib 
To make artificial aſſes milk 239 


Cows milk next to aſſes milk done 


ſick or weak people ib thus 9 
To pull a chicken for the fick To make a good drink ib 
236 To make barley water ib 

To make chicken broth ib To make ſage drink id 
Jo make chicken water 0 To mike jt for a child ++ 
To make white caudle ib Liquor for a child that has the 
To make brown candle 237 chruſh 240 
To make water gruel ib To boil comfrey roots ſb 
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For captains of ſhips, 


O make catchup to he 
twenty years 240 


To make. fiſh-ſauce to keep the 
whole year 


241 


To pot dripping, to fry fiſh, mea 
or fritters, &c. 
To _ muſhrooms for the fa 
- : 
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07 hogs PUddinges, ſauſages, Sc. 


To make almond Kew Sol. 
dings 


248 
Another 9 18 
A third way 


To make hogs puddings wn 


currants 
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To make muſhroom pride To 3 a rice pudding . 
To make a ſuet pudding "48 
To keep i whom A liver preg boil'd 4 A 
_ pickle __ rr e an oatmeal pudding. 
To keep artichoke bottoms ay | 5 
To bake an oatmeal pudding | - 
To fry artichoke bottoms ib A rice pudding baked 
2 ragoo artichoke bottoms ib To make a peaſe pudding 5 
fricaſey artichoke bottoms To make a —— * Fren 
243 beans 
To dreſs fiſh 5 1 To make a fowl pye | 
To bake fiſh ib To make a Cheſhire pork 3 
To make a gravy ſoop ib - forſea 8 * 
1 r a _ ſoop Bi To make ſea renin 5 
o ma rk pudding, or beef, To make dumplings w * 
&c. n * 244 1 — bd 248 
C HA P. XII. 


* 


To make bl adding q 
To make ray A muon 222 


To make common ſauſs 
281 


To make Bolognia . 


CHAP. XIII. 
1. pot and woke hens Ge. 


1 pot Wees or fowls 
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To pot a cold tongue, beef, or 


veniſon 252 
To pot veniſon ib 
To pot tongues | ib 


a 4 


A: ns wey to pot a a tongs 
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To pot beef like veniſon 
To pot Cheſhire cheeſe 234 
FE collar a breaſt of veal, or Pig 
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Ter Gen mutton broth 233 
To boil a ſeraig of veal 


To make beef or mutton broth 
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To make panado 237 

To boil ſego ib 
ib To boil ſalup 

To make iſinglaſs jelly 3 = 

To make the pectoral drink 5b 


for very weak people, who take 
but little nour1ſhment ib 
To make beef drink, which is 
ordered for weak people 234 
To make pork broth 
To boil a chicken | ib 
| Þ» boil pigeons 235 
To boil a „ or any other 
wild fowl ib 
To boil a plaice or flounder ib 
To mince veal, or chicken for the 


To make butter'd water, or what 
the Germans cafl egg foop, 
and are very fond of it for ſup- 
per. You have it in the chap- 
ter for Lent. ib 

To make ſeed water ib 

To make bread ſoop for the ſick 


To make artificial aſſes milk 239 


Cows milk next to aſſes milk 9888 | 


ſick or weak people ib thus ib 
To pull a chicken for the fick To make a good drink 5 
236 To make barley water ib 
To make chicken broth ib To make age 0 
Jo make chicken water id To mike jt for a child ib 
Jo make white caudle ib Liquor for a child that has the 
To make brown candle 237  thruſh 240 
To make water gruel ib To boil comfrey roots ib 
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O make catchup to * 
twenty years 240 

To make fiſh-ſauce to keep the 
whole year — 


To pot dripping, to fry fiſh, mea 
or fritters, &c. 

To pickle muſhrooms for the 4 

: ib 

To 
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To make muſhroom n 
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To make a rice oder 
42 To make a ſuet pudding 


Jeb 


Of bogs puddings, Jucken &i. 


T® make ahnond 3 
ings 


248 
Another ay” 249 
A third way ib 


To make hogs poddiogs with 
currants ib 


To keep 3 wa 9 3 dding boiled id 
pickle e an oatmeal — 
To keep artichoke bottoms * ; 
To bake an oatmeal puddi ib 
To fry artichoke ib A rice pudding baked ib 
1 ragoo artichoke — ib To make a peaſe — 246 
o fricaſey artichoke bottoms To make a daes of Fren 
2 beans 
To dreſs fiſh 1 To make a fowl pye 
To bake fiſh ib To make a Cheſhire pork PY 
To make a gravy ſoop ib - forſea i * 
= mk a _p _- beef To make ſea Wine 5 
o 2 rk puddin or ef To dumplings w u 
FEI * 244 h ede yo 
CHAP. XX 


pag. 
To make black padding 249 / 


To make fine ſauſages 250 
To make common - ng 


To make | Bolognia 1 
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. To pot and make hams, &c. 


b e e pigeons, or fowls 
| 251 


. 


veniſon 252 
To pot veniſon ib 
To pot woagues ib 


A fine way to pot. a 3 
"+; V 
To pot beef like veniſon 8 
To pot Cheſhire cheeſe 234 
To collar a breaſt of veal, or pig 


Te. 


e o * 1 


To collar beef 8 
Another way to ſeaſon a collar 
beef 255 
ib 
ib 


To collar ſalmenn 
To make Dutch beef 

To make ſham brayn 

| To ſouſe a turkey in imitation 
_._ of ſturgeon ib 
To pickle por = 
A pickle for _ which i is to be 


bs 


256 
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1 7 27 
To make veal hams ih 
To make beef hams. ib 
To make mutton hams 2 58 
To make pork ham ib 
To make bacen 259 
To ſave poued birds, that begin 
to be bad „ 
To piekle mackrel, called ca- 
;  veach xa 


Ws 
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T* pickle 8 green 260 


To pickle walnuts 1 5 
i 
To pick le walnuts black 
To pickle gerking 262 
Li, pickle largo cucumbers in 
ces 
To pickle aſparagus 
To pickle pea i pod 
To Nickle raddiſh pods 
To pickle French beans 
To pickle cauliflowers 
To pickle beet root 
Io pickle white plumbs 
To pickle nectarines aud apricots 
ib 
To pickle onions ib 
To pickle lemons © 266 
To pickle muſhrooms white ib 
To make pickle for muſhrooms ib 
| * pickle TE 


To pickle ſamphire 


. 367 . 


To pickle red currants | 
To pickle fennel 

To pickle grapes 

To pickle barberries 

To Pickle red cabbage 
To pickle golden pippins 


ib To piekle ſtertion buds and limes; 
you pick them off the lime - 


trees in the ſummer 209 
To pickle oyſlers, cockles, and 
muſſels * 12 
To ' pickle young ſuckers, 
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" HAT profeſſed cooks will And fault with'touching upon 

a branch of cookery which, they never thought worth 

their notice, is what I expect: however, this I know, 

it is the. moſt neceſſary part of it; and few ſervants there are, 
that know how to _ and boil to perfection. 

I do not pretend to teach profeſſed cooks, but my deſign is to 
inſtruct the ignorant and unlearned (which will likewiſe be of 
great uſe in all private families) and in ſo plain and full a man- 
ner, that the wolt illiterate and ignorant perſon, who. _ but 2 

read, will know how 'to do every hg cookery well. 

I ſhall firſt begin with roaſt and boiled'of all forts, and wut 
defire the cook to order her fire according to what ſhe is to 
dreſs ; if any thing very little or thin, then a preity little brit 
fire, that it may be done quick and nice; if a very large joint, 
then be ſure a good fire be laid to cake. Let it be clear at the 
bottom; and when your meat half done, move the-dripp ng 


- „ 


: 1 


i * . 1 1. Jah . Art an 2 
25 and T a and für up apt: "Ih 


| vafting, and throw 8 6 10 ſic x on "Wien 
you foe: the ſmoke draw to the fite, it is near ky then 
take off the paper, baſte it elle; ang nd drudge it with a little flour 
N make ge 5 froth. Never Glt- your roaſt wn? . I. you 
ay it to the fire, ſor that draws. out all the y. 10 
wil Ar itn few days before 1 0 you dreſs_it, dry. it very 4; 
with a clean cloth, then flour it A0 over, and hang it where the 
air will oome to it; but be ſure always to mind that there is no 
damp. place about it, if there is you muſt dry it well with a | 
cloth. Fake up your meat, 9 Te aa ee 1 8 
but hofſe-raddiſh, x. 


rr N L AM B.. 


e hich to roaſting of mutton ; the loin, the 22 of mutton 
h. is 25 tw and d the: Chine (which is the two neck 

90 ling andthe Ru all othet forts of — 4 

1 1 muſt be roaſted with A pes clear fire, and without 
paper; baſte it when yob lay it down, and juſt before you take 
it up, drud it with a little flour; but be ſure not to uſe too 
much, for- Wat takes away ul the fine tate of ths ment. Some 
chuſe to ſkin à loin of mutton, and roaſt it brown without 


but chat you may do en ee 
ee e breaſt of avtton 22 1 
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e 
bg muſt ba _ vos 3 were pe 
roaſt a. loin, take a ſharpipen-knife and: cut the ſkin acroſs] 
make the- crackling eat the better. The chine you water. 
cut at all. The beſt way to roaſt a leg, is firſt to parbbil it, 


then ſkin it and roaſt it; baſte it wich butter, them takt @ liede® | 


ſags;: ſhred it fine, a little pepper and falt, a ile nutmeg, ank 


a few crumbs of bread; throw theſe over it all the'time ir ig + 


roaſting, then have a little drawn. gravy to put in thedifhowithy 
the. crumbs: that drop from it. Some love the-knuckle ſtuſſed 


with onion and! ſage ſhred ſmall, with alittle. pepper and ws 


gravy 1 and apple-ſauce to it. This they call à mock 
he ſprings or hand of pork, if very —̃ Y—[—ä pigs 


eats very woll, otherwiſe it is better boiled] The ſpaterib ſhodid® 


be baſtod with a little hit of butter, à very little? duſf of flour, 
and ſome ſage ſhred ſmall e but we never make any ſauee to it 


but apple - ſauce. The beſt way to dreſs porł giſkins is to rot 


them, baſte them with littie butter and crumbs of breud; 
ſage, and a ee ond n 1 nen, 
n 2 tA 


To 0 a pig. . 
sT T Sour pig and lay it to the fire, Sie not be a very” 
geod one at each end, or hang a flar iron in the middle of the + 
grate. Before you lay your pig down, take 4 little ſage red 
ſmall, a piece of butter as big as a walnut, and a little pepp 


and ſalt; put them into the pig and ſew it up with ebatſe thrend 4 ö 


then flour it all over very well, and keep flouring it till the eyes 

drop out, or you find the crackling hard. Be ſure to fave all the 

gravy that comes out of it, which you muſt do by ſetting bafogs 
under the pig in the dripping · pan, 25 ſoon; as you find 

che 27 5 begins to tun. When the pig is enough, ſtir the fire - 

ug briſk; take a coarſe cloth, with about a quarter. of 2 pound 

of butter in it, and rub. the pig all over till the crackling is quite 


criſp, and then take it up. Lay it in your diſh,. and wich à ſharp, | 


* cut off the head, and then cut the pig in two, before vou 
jo of out the ſpit, Cut the cars off the head and lay. at each 

and cut the under-jaw in two and lay on ęach fide :. melt 
form good butter, take the gravy you ſaved and put into. it, 
bail it, and pour it into the diſh with the brains bruiled fine, and 
the ſage. mixed all together, and then ſend. it to table. 


B 2 9 pes io” 
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| NO W you are to obſerve there are ſeveral ways of 
ſauce for a pig. Some don't: love any ſage in the pig, 


good piece of erumb of bread, a blade of mace, and 
whole pepper; boil it for about five or ſix minutes, a 


_ gether; then take the brains of the pig and bruiſe the 


your pig with the butter for ſauce, take about half a 
veal. gravy and add to it: or ſtew the petty-toes, and 


' 


Other, 


Seville orange. Half an hour will roaſt it. 

OE : 5. boke a pig. F 
IF you ſhould be in a place where you cannot roaft a 
it in a diſh, flour it all over well, and rub it over with 


butter the diſh you lay it in, and put it into an oven. 
It is enough draw it out of the oven's mouth, and rub 


and there will be ſome good gravy at the bottom ; put 
put into the diſh with the brains and ſage in the belly. 


ſauce you like into the difh, 


Different forts of ſauce for a pig. 


| fauce in a baſon; made thus: take a'pint of water, p 


making 

| . | only a 

ciruſt of bread; but then you ſhould have a little dried ige ; 
_ rubbed and mixed with the gravy and butter, Some love bread-* 


a little 
nd then 


pour the water off: take out the ſpice, and beat up the bredd 
with a good piece of butter. Some love a few cutrants boiled * 
in it, a glaſs of wine, and a little ſugar : but that you muſt do juſt 
az you like it. Others take half a pint of good beef gravy; and 
the gravy which comes out of the pig, with a piece of butter 
rolled in flour, two ſpoonfuls of catchup, and boil them — 
m fine, 
with two eggs boiled hard and chopped; put all theſe together, 
with the ſage in the pig, and pour into your diſh, It is a very 
good ſauce. When you have not gravy enough comes out of 


pint of 
take as 


much of that liquor as will do for ſauce, mixed with the 


j 


0 roaſt the Bind. quarter of pig, lamb faſhion. | 

A the time of the year when houſe · lamb is very dear, take 
the hind quarter of a large pig; take off the ſkin and roaſt it, 
and it will eat like lamb. with mint- ſauce, or with a ſallad, or 


" 


pig, Jay 
butter: 
When 

it over 


with a buttery cloth; then put it into the oven again till it is 
dry, take it out, and lay it in a Giſh: cut it up, take a little 
veal gravy, and take off the fat in the diſh it was baked in, 


that to 


it, with a little piece of butter rolled in flour; boil it up, and 


Some 


love a pig brought whole to table, then you are only to put what 


To 


ut in a 
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IN melt - of butter you "muſt vety careful 3 Jet * 8 
pan be well tinned, take a ſpoonfu of cold water, a little duſt 
of flour, and your butter cut to pieces : be ſure to keep ſhak- 
ing your pan one way, for fear it ſhould'gil;;" when it is all 
welted, der k boil; ang it will be ſmooth and fine. A Kue | 
e 25 e 


To roaft 7820 ile Seb ed eos 


- WHEN: you Toaſt 4 gooſe, turky, ot fowls be any fort, rake 
care to ſinge them with N piece of white paper, and baſte them 
with a piece of butter; drudge them with a little flour, a 
when the ſmoke begins to draw to the fire, and they · look 
plump, baſte them _— a ee them: with a 1055 four, 
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FOR 2 e a little good gravy, and br res % 
ban by fel, and fome apple-ſauce in Kors | —_ : 


Sauce for a urty. = ND 


FOR a turky good gravy in the dit, and Either bread or 
1 in a n baſon. = 


* 


Sauce for fewls. in a „„ 2264; 


10 towh you : ſhould put good gravy in the uh and eithe 
bread or ance in a baſon. 3 3 


Sauce for ducks. Ke 0 5 WE. 
e R ducks a lde gravy en diſh, and'onjon in a cup, * | 


Sauce for pheaſants and „ 


Fe and partridges ſhould have arg in the he'd 
and 4 bread-ſayce 1 in a Mt; ; 


"ae Sauce for . 7272 
Lanka eva them, and for ſauce 1 ti of ds 
done thus: take à ſauee · pan or ſtew-pan and ſome butter 
whet! melted, * el erumb of bread, and ub; it 
3 1 in 


1 


4 
SET £- + 
A 3 


* 


in a clean cloth to crumbs, then throw i it into your pan ; keep | 
ſtirrifg them about till they, are hin, then throw them i *. a 
92 725 to 9 and lay them r loan your lack * - wh TY 


g e youf died! wad Juris. © „ 
er FOR: on a little ſpit 5 take a raund ef a, 3 8 
Joaf: aud toaſt it brown, then lay it in à diſh unter the binds, 
baſte them with a little butter, and Jet thetrake drop on the toaſt. 
When they are roaſted put the toaſt in the diſh, lay the 2 50 
cocks on it, and Have abdut à quarter 5 A 925 of gravy; 
r into x djſh,. and ſet it over 5 PO :9iſh for 8 
O 1 I them. 16 table.” Y 7 If e 
ng 6 7 e ide. 


«To hoiſt 6 e, 


2 "TAKE "a Fae {bred £4 a piece of FR as big Hb 
walnut, a little pepper and ſalt; tie the neck- end tight; tie 
a ſtring round the legs and rump, and faſten the other end to 
Be Aal of gbe ,phimpey- piece. Bete them with buyer, and 
hen they are. enough lay them in the e hey will ſwim 
with gravy, You may 7 them on a ittle pit, and then tie 
both ends cloſe, © 4 og), 3 
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| 
—_  - M be #93590; bs e broil: 2 We JR PEST 8 
=: WHEN you broil them, do them in the 1 47 manner, — 
| take care your fire is very clear, and ſet your gridiron high, 
| 
| 


; urn, and | ter oy 
vhs — e be Y.P Na ins = 


falt; and you may roaſt mom only with 8 little 
N 218 ng 


wb — pra ede, 
11 S to Fon and ducks, you ſhould have ſome 10 Thied 
fine, and a little pepper and ſalt, and ot them into the G 


„ RS 
9 1 


dun dener gut an thing in 


To roaſt a bart... 


TAKE your bare whe it is \c2R9; and make a ar 3 
take a quarter of a pqund of ſewet, and as muck Trümbs of 
breed, a Jitele patſley ſhred fine, and about as much thyme 26 
Wyo on a ſu: peuce, when Cooke 6 small, 3 
| — 

| g 6 


Sew: up eee ict and it do the beer 


e 


5 e . — 


little pepper and falt, ſome nutmeg, two eggs, and a little 
on-pee ix all theſe together, and put it into the hare, 
muſt be a 


„ N — uſt be very clean and nice. Fut 
TAC 17 2 5 Pound 8 br 90 ter re Be i 
+ Bah I? 1 85 e * is r i 


Io: An 105 


Rolk is fed, and your Gin 


ay inde ee er dh Hs pling; ir ou OS TR 


— 17 92 
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| freſh 


firſt 0 8 it, and Ao __ it en 5 


ve Jo 7 fin I * * 2 
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4 


way to make ſauce for a hare, is & müke gd gay, thie 


ened 
to your diſh. * map l 


with a little piece of butter rolled in flour, and pour it in- 


alf 4 pint of 


ed Vine, a quer af ond of ſugary und ſet bybr u flow fie 
—— fot, ahout a guamer of an our. Vaf,ũj do half core 
quand, e it into e nnn baſo. 


there 


bot; inen. Fäve reach & ht Arm and ro and "carry tem em hot q 
a With the cbyer ö. Gee wiring UI 0 51 rat) : 
15 82 2 $2 £7 Ps 4 HAH 47 * 12 . 845 l It. FI 245 1 l . 4 | 


your 15 


441 th 
ces, e d 
ion 


* 5 T9759 of ; AR RI 10 ** * 0. 245 jo 13464 3d | 
ar aer Hh. „ POET 


en tal 5 rx £2 
Ip Fi on 


and Cut it 1 5 pot it into TY 


or. two, or i dine 


B84 * Dinah 
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e 


Dont amn your - 
ſteaks. till one fide is done, then when you turn | the other ſide. 
will ſoon be fine 2 5 lie on the * of the ſteak, which 
you muſt be careful Hove + her the ſteaks are enough, A 
take them carefully off into your diſh, that none of the 2 be 


te dim. "Anothey 7 


the butter, out, if you don't like 


it, and have fo me cufrant- elly y warmed in a cup, or red wine. 
and, futar twiled 20) a e © tous e Take þ 


SE 


1 55 lay them on a 


AN Hor acbb v i ur — pound«f 
dutter; put them in ſduee · pan. ant Rexp eie Top 

a Tpdon ll ene bettet is melted; und the ſauce 75 Wicke t 
die up che hate, and per the laude inte 


ug 
\ a 


11 . 


eee concerning vhs Jatce for 9 mM my 195 


1x" you love pickles or horſe-raddiſm Wich ſteaks, nevet ger⸗ 
"iſh z our diſh, becauſe both the a will be dry, and — 
lebe will be cold, but lay thoſe, things on little plates, and 


*earry. to table, Abe dess. t 15 to Davy: them 105 wy al 
- of * | 4, 0s AHH ee 6 


General direftions concerning rain. it. 


As to' mutton and pork ſteaks, you muſt keep them * 74 | 
Es on the gridiron, and have your diſh ready over a cha | 
,ang-diſh of hot coals, and carry them to table covered bot. 
When you broil fowls or pigeons, always take care your fire is 
clear; and never baſte any thing on e 27582 for: ag ny 
Ms it Ct: and n ee e e | 


"CFC 


N 


1 General Augen, emcening e, 


* 


45 AS. to at forever boiled meats, allow a quarter of i an 485 to 
every pound; be ſure the pot is very a . and ſkim it well, for 

« very thing will have a ſcum riſe; and if that boils down it makes 
the meat black. All ſorts of freſh meat you are to put e, 
_ water boils, but ſak meat when the water is cold. at 


_ 


27 Ke how: | 


4: WHEN you bell a bam, put it into à copper; if . 
dne; let it be about three or four hours before it Tall and keep . 
it well ſkimmed all the time; then if it is a ſmall one, one 
hour and a half will boil it, after the copper begins to boil} and, 
if a large one, two hours will do; for you are to conſider che 
time it has: been heating in the water, Which ſoftens the 11 

and makes it boil the Tootier. a fg 5 


W 
FF "5, a 7 4 
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* 
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A To boil « tongue, e e waa 


34 A TONGUE, if falt, put | it in the pot over. night, _ don't 
| lex it boil till about three hours before dinner, and then boil al 


it in N the water Lge „ . 


2 


= 


KA A. that three hours; if freſh out of the poke, two hours, and put 


2 vol fro and hou ſe- og 


Forts ak W boil; hy wi byicheniſelres)in 
good deal of water, and if any ſchm ariſes: take it off. Tiey 
will be both ſweeter and whiter than if boiled in a cloth. A lit- 
tle chicken will be done in fifteen minutes; a large chicken in 
twenty minutes, a. good fowl in half an hour, 2 . 
r 1 an n ang e large turky i in an hour e 

8 » tax 
f _ | Sauce fo a toiled g. we 1 100 ; Gs 

THE ben 3 ton boiled turky i is this : "cake a little Water, 75 
or © puta gravy, if you have it, a blade of mace, an onion, a 
little bit of thyme, a little hit of lemon- peel, and an anche vy; 
boil all theſe together, ſtrain them through a ſieve, melt ſome 
butter and add to them, fry a few e and "ly round the 
G 2 e oi rdiſty with lemon. £7 


CS zee Saut firs boiled gel, 5 e 998 
6 $ Ix (I 2 . 7 
"SAUCE for a "bike gooſe auf be either onions or ebe age, 

fit boiled, * then flowed in burter for five minutes. a 


Sauce for keiled Fry or rabbits. | 


10 boiled a or rabbits, you muſt pour boiled Wide over 
tals; which''do thus: take 705 onions, | peel them, and boil 
themin a great deal of water; ſhift your water, then let them 
boil about two hours, take them up and'throw x Fro into 4 
lender to drain, then with a" knife: chop them' on a board; 
them into a ſauce-pan, juſt ſhake a little flour over them, put i | 
alittle milk or cream, with -a good piece of butter; ſet them 
over the fire, and when the butter is melted they are enough. 
But if you would have onion ſauce in half an hour, take your 
gnions, peel tbem, and cut them in thin flices, put them into 
milk an water, and when the water, boils they will be done in 
twenty minutes, then throw them into a cullender to drain, and 
chop chem and put them into a ſauce-pan ; ; ſhake in a little flour, - 
wih a little cream if you have it, arid a good piece of butter; 
ſtir all together over the fire till the butter is melted, and they 
will de very fine,” This fauee is very good with roaſt mutton, 
e the beſt way of boiling onions. * Pt ” 
5 8 "= 


a froth 3+ but you muſt be very quick, for fear 91 fat — 5 
melt. Vou muſt not put any ſauce in the diſh but what | 


your ſauce : boat or baſon. You mult always .bave fwert auer 


then ſpit it, and 


TAE E a 180 of veal, and foi it. Take 1 ſheets | 
d paper, butter them well, and roll about your venflon, 
then tie ur paperon with u malt ring, one it very wal 
all che time it ist If yout fire 10 v und bi 5 
uo houfe will de itz and, 'a inal hauneb Nr We 64 


| half; The beck and — de Gche in ue ume mm- 
ner, which wäll tabe un hour und u halß 28s whey it is ene 


take off the paper, and drudge it with a little flour juſt to make 


out of the meat. but :have' fome very good gravy und put into 


wh: meg e api" * 


1 1 ©. 2 : 
— 


with your veniſon inenocher daes. 95 ky is 2 ö * 


pe 5 


73 
46 ** * Ln 


Different farts oF Tine * en 


"YOUn may take either of : theſe ſauces. for veniſon. 8 


jelly warmed ; or half a pint of red wine, with a quarter of a 


pound of ſugar, fimmered over a clear ſire for five or ſix mi- 


» br half a pint of. vine gar, and A Wacker: :19 8 2 You 
der, nme un it is 28 = fo 


3 roaſt mutton, vthiſen 8 . 


gl AE a hind qa of lat mutton, and eut the leg like a 

nch; * in a, pan with the backſide of it down, podt 

ay 55 of red wine 1 7 it, and let it lie twenty-four hours 
it with he ſame liquor and butter ol 

the time it is roaſting at a good quick rr and an hour n 
a half will do.it, Have a N gavy. io c cup, and fweet 
1 e nn 8 


N ** LE. Re eb 
o # > £314 | 4351: ; ' BP 10 


; 1 TY 


PE 


To ep veniſon. bores fwre 234 mate them ry when | 


1113 2 


1 gent nl be very. AG puly dry 3 it. 55 cloths. 2 3 
ro it wheke the alt comes, ou would keep it. amy time, 


155 nk 43 clean cloths, nu it all over with beaten 


it in an aj and it will keep a gtrat 
ff it ke or is mul ke fene nn 


o 


* 


6nd wiſh vette, then) 901 froſls ji aj n mz 
and walk it agfin 3- then dry e e bull wed 


b it all over vith heaten git 
When vou roa e 
reit, as betpre- 1 
| pave for all 5 3 4 oil) yal 
| fine * and this p preſerves 


VV 


7 it firſt, "then roalt it, Rick See th Pon 
about itz baſte it wich butter, ant! Have ſome ke and dee 
; An mis 15 5 well done e Pak 5 


Wt 48 


ER — 12 


** 0 of 
W 1 . e 
„ To 708 abbits. 1 ; 


" BASTE 3 wich EN: butter, and drudge cham wikhs . 
tle flour. Half an [im mill do them, ut a very quick clear fire, 
2 if x are Fury nel, 88 minutes will do them. Take 
Seeed better, and 
ien a bers Saur sit intetbe 

— — dh with the other daf. aten OE” 
ar Ta Tight ne 1 


* 
12 8 
„ £ *. 4 # 


began TW Fusgud e S461: nat 
£ = . "of ; * : Th . * 4 8 * 27 

a „„ Le bang voc an 8 
5 2 2 * F 
RR e wet rabbit ef plus His As 


1 5 a "rabbit with'bacon 3 FA deal it Ms you 8 5 Ad. s 
eats very well, But then you muſt m A dur ir 


FOIA n it white dauer. 9 „ 
rin, aer Serge undi. Ag. 


.in ga . 
. 


take e a large |} Keep. tbe head an, an 
J th ban, but e e 


the and wache a bros it. | 
N x : 5 | | RU LE S8 


TD bo 
n 25 E 8 — be o ps 0 in 4 eee wichra 


| IN firſt place, take great care the ſpit be very clean; —7* 
. clean it with nothing but ſand and water. Waſh ie 

clean, and wipe it with a dry cloth; for on, 8 and 5 
e eee 3% ͥͤ Wa 


„ * E Eh f 


TO 80 a piece of beef about ten ei; aks an, Wh 


and a half, at a good fire. Twenty pounds weight will take 
three hours, if it be a thick piece; — if it be a thin piece of 


0 
4 


twenty pounds weight, two hours and a. half will do it; and fo 
on according to the weight of your meat, more or leſs. Ob- 
ſerve, in froſty weather your beef will take half an e 
1 


LEI : 8 # W 
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3 „ e 7 5 
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2 


of ben af; fix 145 will tals an [gh at's „ quick 
A if froſty weather an hour and a quarter; nine pounds an 
hour and a half, à leg of twelve pounds will take two hours; 
if froſty two beurs and n half; a large ſaddle of mutton will 
take three hours, becauſe of papering it; à ſmall ſaddle will 
take an hour and a half, and ſo on, according to the ſize; a 
breaſt will take half an bout ata quick fire; à neck, if large, 
an hour; if very ſmall, little better than half : an hour x +2 . 
n about the fame time a8 leg. 


| ＋ 


| PORK muſt be well done. To every pound Ae 2 a 
of an hour: for example; a joint of twelve pounds weight three 
hours, and ſo on; if it be à thin piece of that weight, two hourg 

will roaſt it. 5 


— concerning beef, mutton, wi ad pork. 


THESE three you may baſte with fine nice dripping. Be $5 
your fire be very good and brisk; but don't 5 Le meat * 
near * fire, for 12 of K or keoreking. 


* 


VEAL 


Ae ee 13 


VVV 
VAI. takes O's the ſame time. i as EATS but be 
ſare to paper es loin Rin eee. 
e 1 e 100 (tes 7 $2 Vis "$24. 44 


13 * * 3 


HOUSE-LAMB. 3 


Ir a ur e fore - quarter, an hour and a half; if a al. 
an hour. The outſide muſt be papered, bafled with good Boe: 
ter, and you muſt have a very quick fire.. If a leg, about thres 
quarters of an hour; à neck, a breaſt or ſhoulder, three: yo | 
ters of; an hour; 1 if very (mall, half an hour * 10. . 


17 P16 


| IF Juſt killed an hour; i killed the day before, an owe and 
a quarter; if a very large one, an hour and a half. But the 
beſt way to judge, is when the eyes drop out, and the skin is 
grown very hard; then you muſt rub it with a coarſe cloth, 
with a good piece of butter rolled i in LT till the crackling is is eng 
nd a fine light brown, 3 


Y 4* 
4 * 4:4 # 


* 


M e. 

| vo muſt have a quick fire. If it be a ſmall hare, put 
three pints of milk and half a pound of freſh butter in the drip- 

ping- pan, which muſt be very clean and nice; if alarge one, 

two quarts of milk and half a pound of freſh hutter. You muſt 

baſte your hare well with this all the time it is roaſting ; and 

when the hare has' ee WP all We butter and TR” it w- be 


Om Þ 
| e 


A middling turky will take an hour; a very large one, an 
hour and a quarter; a ſmall one, three quarters of an hour, 
You muſt, paper the breaſt till it is near done enough, then 
3 the paper 2 and froth it, ub. Your firs e be r 5 
9 | | 
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A be [+ 2 8. and clear when oy lay them be. „ 


; 14 N 
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TEN mbc r U el ors fre wilt: 60 them ; but if you! 
Jove them well done, a quarter of an. hour. . | 

12 4 WIGE E ON . 
"OBSERVE the ume rakes. 5 


HOOD'ICO CK, SNIPP3,, on PAR 
""TREDCES" 


"THEY will take twenty miautes. 


"PIGEON'S nd L r . 
ar will ltaks filtorm misst. | woe 12 


» 
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br 11 © Direlitins concerning Hig ov 


IF ; your ent is not very quick and clear 5 you 1 170 


poultry down to roaſt, it will not eat near 0 1 or look bt 


beautiful to 25 ox ed 8 


* ' Th hap meat has, | 


THE den yi keep meat hot, if i it © Es TTY your 
company is ready, is to ſet the diſh over à pan of boiling wa- 


ter; cover the diſh with a deep cover ſo as not to tobch the- ; 


meat, and throw a cloth over all. Thus you may keep your 
meat hot a long time, and it is better than over roaſting and 


ſpoiling the meat. The ſteam of the water keeps the meat hot, 


* * t A the gravy out, or dry it up; whereas if you "wn 5 


- 


mala Za 


diſh of meat any time over a chaffing-difh of coa it e will 
| * all the gravy, 9 pol the n WOE.” 14 28 1 


er 7 25 
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ALWAYS I very porch 1 be nicely picked. 
and wa Tou thould lay them 2 r 

ſand or duft, which 4 1 i apt to, bang Nag wooden, v = 
all your greens in a copper. ausge Pag by themlclves, with a 
great quantity of water. Boil no meat with them, for that diſ- 
colours them. Uſe no iron pans, &. oe ry are not proper; 
but 15 chem wy 8 rol MIR. © 1 oo Bee 


Ip. 


— 
; 4 


Pick reh 
in a ſauce-pan tliat will juſt holdꝭ it; throw a little ſalt over it, 
and co, the pan cloſe Domit pue any water in, but ſhake 
the pan oſten. Vou maſt put yout ſtace-pan- on à clear quick 


* ö . . 7 N 


bottom, and that the liquor — out of them bois up, 
they are enough. _ Throw them into a clean ſieve to drain, and 
jut give them a little ſqueeze, ' Lay them in a 1 and n never 


| MR UAE hut if in 8-GHBs 
ee | To.dreſs cabbages. S. 


7, 


| CABBAGE, and all forts of 3 RATES... 


a 586 dent of water. When the ſtalks. are tender, ot fall to, 
bottom, they are 3 ; then take them off, before; they. 
loſe their colour. Always throw falc in your witer before you 


put your greens in. Young, ſprouts you. ſend to table juſt as 


they are, but cabbage is beſt chopped and put into a ſauce- pan 
with's gosd piece of butter, flirring it for — fix mi- 


PE ks * 


1 7 { © a & 0 4 
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"LET. thay be 8 8 4 90 e 
rubthem in a clean cloth, then ſlioa them into a plate; and pu 
ſoma mehed butter over them. Ifo they are young ſpriug care: 
rota, half an hour will: boil them 3. if latge, an hour ; enen ä 


n 0 r dd 10.165 307-3 fo ey 
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3 8 put it 


2 As ſoon as you fing the greens are fhrunł and fallen to the 


nutes, en KR r ee i ED | 
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ſieve to drain, and put 
ſend them to abs. mg 


= often for fear of burning to the bottom. When they are of a 


4 a Att 4 Guiry, N 


by To ares nin 
THEY eit beſt boiled in the pot, and when etfough fate 


"FF 


them out and put them in a pan and maſh them with butter - 
anda little ſalt, and ſend them to table. But you' may do them 


thus: pare your turnips, and cut them into dice, as dig as the 
top of one's finger; put them into a clean fauce-pan, and juſt 
cover tbem with wate 5. ' When' enough, throw them into a 
em into a ſauce-pan with a good piece 

of butter; ſtir them ovet the fire for Oh or * pine and 
N 4. 2 4 bee . 
THEx ſhould be boiled in, a great deal of Ss, 3 when 
you find they are ſoft (which you will know by running a fork 


into them) take them up, and carefully ſcrape all the dirt off 


them, and then with a knife ſcrape them all fine, throwing; 
away all the ſticky parts; then put them into a ſauce-pan with 


ſome milk, and ſtir them over the fire till they are thick. Take 
great care they don't burn, and add a: good piece of butter 00 


a > Td it, and when the butter is melted ſend * tor hw: 


To dreſs brockala... la Bs 


' STRIP all the little branches off till TIE! come to de g 
one, then with a knife peel off all the hard outſide skin, which 
is on the ſtalks and little branches, and throw them into water. 
Have a ſtew- pan of water with ſome ſalt in it: when it boils 
put in the brockala, and when the ſtalks are tender it is endugb, 
then ſend it to table with butter in a cup. The French © cat off | 


- 


8 


and 8 3 with i it. | 1 


i 1 py 


To 4% potatoes, 5 


| YOU muſt boil them in as little water as you can, without 
burning the ſauce-pan. Cover the ſauce-pan cloſe, and when 
the skin begins to crack they are enough. Drain all the water 


out, and let them ſtand covered for a minute or two; then peel 


them, lay them in your plate, and pour ſome melted butter over 


them. The beſt way to do them is, when they are peeled ts lay 
them 


them on a gridiron till they are of a fine brown, and fend 
to table. Another way is to put them into a ſauce- pan with 
ſome good beef dripping, cover them cloſe, and ſhake the fauce- 


fine 


| a 24s i Plai 14 3 Tah. 5 
„ 

Ene bown'and'eriſp; kaks them up "in à plats, then put. 05 Nat 5 

indo ee ger fear of the fat; and 8 butter N 1 p 
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3 \ To dro IS 


1 Were cut « all che green LE wie * cut 
the flowers into four, and lay. them i into water for an hour: 
then have ſome milk and water boiling, pur in the cauliff wers, 
and be ſure to ſkim the ſauce · pan well. When the ſtalks are 
tender, take them carefully up, 4nd put them into a cullender 
to drains then put a a ſpoonful of water into u clean ſte w- pa amn 
Vulth a little duſt of flour, about a re. of a pound of butter, 
and ſhake it round till it is all finely melted, with a little pep- - 
per and ſalt; then take half the cauliflowef and cut it as you 
would for pickling, lay it into the ſtew-pan, turn it, and Mike | 
the pan round. Ten minutes will do it. Lay the ſtewed in 
the middle of your plate, and the boiled round it. Fun- . 
ä butter you did it in over ity and ann en EH 


ont ee To dreſs French Fr GET OT 6 


FikS T Kang them, then cut them in en and alterwad 
acroſs : but if you would do them nice, cut the bean into fous 
and then acroſs, which is eight pieces. Lay them into water 
and ſalt, and when your pan Soils put in ſome falt and the 
beans: when they are tender they are enough; they will 'be 
ſoon done. Take care they do not loſe their fine prom, * 
them in a plate, and have. dune in a cup. 


7 drgſs „ 2 ae 


"Wins" off the ſtalks, and put them into the water eld 
with the tops dowtiwards, that all the duſt and fand may 


5 out. ON the NE menge an | hour " OY half will do 
them. 


'7; 4 W $2 ene e 
ScRAPE all the ſtalks very carefully till the look white, 
then cut all the ſtalks even alike; throw them into water, an 
have ready a ſtew- pan boiling. Put in ſome ſalt, and tie the aſ- 
paragus in little bundles. Let the water keep boiling, and when : 
they are a little tender take them up. If you boil them too much 
you” loſe both colour and taſte. Cut the round of a ſmall 40 
n an inch Do toaſt 8 brown on > boch ſides, dip it in 
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| i, „ The % #: 1 "TY, 
the aſparagus liquor, and lay.it in your difh ; pout-nlitfle butter 
over {A Abo ly. your. aſparagus on the toaſt all round 
| the diſh, with the white tops 9 * pour butter _ 
the aſparagus, for that makes thei. greaſy to the fingers, but 
mo aro butter! in a baton, and ſend it to table. * 2 158 7 I 


Dipeftlins conterning garden Mines... "WE 


"MOST people ſpvil garden things by over-boiling' them. An 
things that are green ſhould have à little eriſpnefs, for if 
they are over-boiked. . ee 222 jels or 
* '% bs x34 P3994 1 FF bw. 9% 75 
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- WHEN, you dreſs beans and bacon, boil the W 1 Al, 
ſs + the beans by themſelves, for the bacon will ſpait the co- 
hour of the beans. 17 $ „ oebs ſalt into the water, and 
fome parſley nicely en the beans are enough 
(which you will 1125 b "oy their being tender) throw them into 
a cullender to drain. e up the bacon and fkin it; throw 
ſome raſpings of bread over the top, and if you have an iron make 
it red-bot and hold. over it, to brown the top of the bacon: if 
Fou have not one, ſet it before the fire to brown. Lay the 
beans in the diſh, and the bacon in the middle on Us: top, and 
fend them to cable, with butter! in a baſon. e 


Jo make gravy for a n wap ir fk 


IAE a pound of the lean part of the bay, buck it with a 
| Knife, flour it well, have ready a ſtew-pan with a piege. of freſh 
butter. When the butter is melted put in 825 it till 
It is brown, and then pour in a lite b. boiling walk 5* ſhake it 
round, and then fil up with a tea - kettle of boiling water. Stir 
it altogether, and put in two or three blades of mace, four or 
five cloves, ſome whole pepper, an onion, a bundle of ſweet 

herbs, a little cruſt of bread baked brown, and a little piece of 
"carrot. Cover it cloſe, and let it ſtew till it is as 12 as you 
225 have it. This will make a pint of rich N : 


To drive mutton, be, or vil gravy. 


TAKE a pound of meat, cut it very thin, lay a 
baron _ two inches long, at the bottom of the 
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br face: ia the inent oniey®; in tand garde _ 
- cover.it 5 fot two or three mary i pour ia 


"boilitig Water, ſome Fr, onion, feet herds, and 4 lictle' — 
of bread toaſted. Let it 4o' CNS! flow fire; and thicken it Bs 


A little piece of butter röllech in When 'the gravy is 


good Is 2 would have it, ſeaſon it with faſe,*and then. bean ie | 


Off, © 9 E bac Vf Jes e dong 8 3 
* 6 918 POT tf owe? yioigo: 
oo fors ictenin Fils: ” 
SET your es and le ot it boil till i it is brown, 
9 ef Mr. it all tbe time it is on the 


Fig aj in ons 90 
5 re 4 


5 
Ka the 
* a 


2 ho 1 — uſe to thicken and Gown their Tauce ; 
eh ew d it agrees with, therefore” 


M1 8 | 5 
1 chen bine note agg 820 A. N 


4 g of} 375 5 gr : 
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IF you. live in the country; where yau ca cannot dale have | 


pravy-.meaty JOEY. POWs NM me n ly 
piece of I a piece of and. a. piece 0; cu 
into as ſmall pak 46 50h can, and fake a le eep ba 
with 97 55 lay yout beef at bottom, then your i t 
very little piece of bacon, a ſlice or two of Carrot, ame wage, 
cloves, whole pepper black and white, a large onion cut in llices, 
a bundle of ſweet herhs, and then lay in your veal. Cover it 
cloſe over a flow fire for fix or ſeven minutes, ſhaking the ſauce- 
pan now and then; then ſhake ſome flour in, and have ready 
ſome boiling water, pour it in till you cover the ment and ſome- 
1 more. Cover it cloſe, and let it ſtew till it is quite'rich 
as ; then ſeaſon it to your taſte with ſalt, and then ſtrain 
This will do for moſt things. 


Ju make gravy for ſoops, S. 


TAKE a leg of beef, cut and hack it, put it into a large 
earthen pan ; put to it a bundle of ſweet-herbs, two onions 
ſtuck with a bew cloves, a blade or two of mace, a piece of 

+ carrot, à ſpoonful of whole pepper black and white, and a quart 
of ſtale beer. Cover it with water, tie the pot down cloſe with 
brown paper rubbed with butter, ſend it to the oven, and let it 
be well baked, When it comes home, ſtrain it through a coarſe 
eve; ; lay the meat into a * diſh as 20 ſtrain i it, and * it 
2 A or 


Pat it by, and keep it for uſe. A little 


Ire feldom 


ena! 


% 4 


We or of Croke 


"aw uſe. It is 1 fine thing in, a houſe, and will ho 3 gravys - 
| thickened with a piece c f butter, red wine, catchup, or what-. 
ever you have a mind to put in, and is always ready, for ſoops of 
moſt ſorts. If you have, peas ready. boiled, your ſoop will ſoon 
- be made: or take ſome of the broth and ſome vermicelli, boil 
it . ya French roll and put in the middle, and you 
have a good "ar You may add.a few truffles and morels, * 
celery ſtew-ed CPD and then you are n _ 1 


Wc bake: a eg of beef. 


| A it Jö in mb fame manner as before aeg ed in in the mak- | 
ing gravy Hor ſoops, &c. and When it is baked, train it through = 
"a Toarſe ſieve, Pick out all the ſine urs and fat, put them. into 

A fauce pan with a few ſpoonfuls of the gravy, a little red wine, 
a little piece of butter rolled” in floor, and ſome muſtard, ſhake . 
your. ſauce-pan often, and when the ſauce is * and Lale. 
diſh ĩt up, 2 nd it to table. It is a 9 a. : 


2 I FT) - 1To bake an r 
"DO 5 in TY fame manner as the leg of beef is directed to 

« 1 done in making the ravy for foops, &c. and it does full as 

* well for the ſame uſes. If it ſhould be too ſtrong for any thing 


| "you want it tors it is N purting ſome hot water to it. IS 
Water will ſpoil it. | 


e Fg boil picked 2 \ 4 Fa einer RB 

BE 39801 you put it in when the water boik. Po a. was | 

| eee an hour will boil it; if a very l piece, an hour and 
4 L or Ra hours. 1 _ Fol. oil pickled 00 ons ong, it will 
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'T AKE . cut it thin, beat it well with the pa: of A. 
knife or. 1 pin, and grate ſome nutmeg over them; dip 
them inthe yolk of an and fry them in a little butter 
they are of a Five brown "pes pour the butter from them, and 
have ready half a pint of ; gravy, 2 little piece of butter rolled in 
flour, a few muſhrooms, a glaſs of white wine, the yolk of an 
and A little cream mixed together. If it wants a little ſalt, 
pur it in. Stir it all together, and when it is of a ſine — 
diſh it up. It does my welt without the cream, if you bare 
nonè; and very well without gravy, only put in 22 a8 mu 


warm 1 455 and pep red dr bite wine. vhs . 5 e 


e To teſt white Scotch np. 8 El . 


DO not dip them in egg, but fry them till they are tender, 

but not brown, Take your meat out of the pan, and pour all 

out, then put in your meat A as e a * tt ag 
ſo 


#75. 
PREY : > '£ 17 
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e 2 25 t 8 fille of 75 with . 


ron een take a ſmall fillet of veal, cut * 8 | 
lops you want, then take the udder and fill it with force-meat, 

roll it round, tie it with a packthread acroſs, and roaſt it; lay 
our collops in the diſh, and lay * woger in : Wa middle. 
_ 3 I with lemon. | 


.To make ferce-meat "OY v7 


NOW: you are to obſerve, that bd Bore rr Ia great . 
Ned, an to all made-diſhes; made thus: take half a pound of 
Sveal, and half a pound of ſuet, cut fine, and beat in a mar- 
ble mortar or wooden bowl; have a few ſweet-herbs ſhred fine, 
a little mace dried and beat fine, a ſmall nutmeg grated, or 
— a large one, a little lemon-peel cut very fine, a little pep- 
and al and the yolks * eggs; mix all theſe well to- 
3 
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ether, then roll them in little round balls, and ſome in little 
Dog balls; roll them. in flour, and fry them brown, _ If they 
are for any thing of white ſauce, put alittle water on in a ſauce- 
pan, and when the water boils put them in, and let them boil 
for a-few minutes, but never. fry them for white ſauce. 


Truffles and morels goed in ſauces and ſoops. 


, TAKE thalf an ounce of truffles and morels, fimmer them 
in two or three ſpoonfuls of water for 5 few minutes, then put 
chem with the liquor into, the lauer. They thicken bob ſaver 
and ſoop, and give it a fine flavour, 
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STEW chem very tender; which muſt he done by putting, 
them into cold water, and let them ſtew very ſoftly over a flow 
fire. till.they are tender, then cut them into pieces and put 
and artichoke-bottoms, cut ſmall, and put into the made: diſh. 
Garniſh your diſhes with lemon, ſweetbreads ſtewed for whit 


diſhes, and fried for brown ones, and cut in little pieces, 3 


% 3s 


o ragoo ales of mutton. ai l OCT 


TAKE all the ſkin and fat off, cut it very thin the right way 
of the grain, then butter your ſtew-pan, and ſhake ſome flour 
into it; flice half a lemon and half an onion, cut them very 
ſmall, a little bundle of ſweet-herbs, and a blade of mace. Put 
all together with your meat into the pan, ſtir it a minute or 
two, and then put in fix ſpoonfuk of gravy, and have ready an 
anchovy minced ſmall; mix it with ſome — four, ſtir 
it altogether for ſix minutes, and then diſh ĩt uu. 


. 


„ ene ot! 
YOU muſt take your rabbits or chickens and ſkin them, then 
cut them into. ſmall” pieces, and rub them over with yolks of 
Epps. Have ready ſome grated bread, a little beaten mace; and 
a little grated nutmeg mixt together, and then roll them i 
it: put a little butter into your ftew-pan, and when it is _— 
put in your meat. Fry it of a fine brown, and take care they 
don't ſtick to the bottom of the pan, then pour the butter from 
them, and pour in balf a pint of gravy, a glaſs of red wine, a 


ww 


1 Plats a 1 5 
* 3 or two ſpoonfuls of the pickle, a Tittle ſalt (if | 


wanted) and a piece of butter rolled in flour. Wden it is of a 
ou dne * it up, and ſend | it to table. FEES 3 Se 
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To make hag white fricafyy.. 1 8 


p' oy N ; two. chickens c or rabbits, ſkin cham. . 
"Oo, into little pieces. Lay them i into warm water to draw 
out all the blood, and then lay them in a clean cloth to din: 
put them into a ſte w · pan with milk and, Water, ey, them 21 
they ate tender, and then take a clean · pan, put in half a pigt 
of cream, and a quartet of 3 pound of butter; ſtir it together 
till the butter is melted, bat Rong muft be ſure to keep. it ſlitring 
all the time or it will de „and then with a fork take the 
chickens or rabbits out of f Rewe pan and put into the ſauce- - 
pan to the butter and 5 Have ready à little mace dried 
and beat fine, a very little nutmeg, a 8 1 ſhake all 
together for a minute or two, and. diſh u have no 
muſhrooms a ſpoonful of the pickle rat ty 145 A 
it a pretty tartneſs. This i is a very PRA; for &/b Wa 5 
veal roaſted. ; 


7 0 fricaſey e dt, lamb, weed . r 
| DO them te ame ne 25 


4 ſecond way. 2 bite fricafy. « 8 I 2070 5 


You: muſt take two or three rabbits or "chickens, Wha 
them. and lay them in warm water, and dry them with a clean 
cloth. Put den into a ſtew. pan with 2 tia ade or two.o a, 

a little black and white pepper, an bathe, à littſe bundle of 
ſweet- herbe, and do but Juſt cover them with water: ſtew 
till they are tender, then with a" fork take them out, 150 © 
the liquor, and put them into the pan ke, with half a. 9 5 | 
the liquor and half a pint of cream, the' yolks" of two é 
beat well, balf a nutmeg grated,” a alt 0 of white wine, a 
little piece of butter rolled in flour, and 2 gill of moſlhoätz; ; 
keep ſtirring all together, all the while obe Way, till it is ſmooth | 
pine x fine err. and then bas er oft what * 13 
* * 85 1 | 
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| TAKE three chickens, ſkin them, cut them into ſmall” 
pieces; that is, every joint aſunder; lay them in warm water, 
for a quarter of an hour, take them out and dry them with a 
Cloth," then put them i into a | ſtew-pan with milk and water, an 
boil them tender: take à pint of good cream, à quarter of 
_=_ of butter, and ſtir it till it is thick, then let it ſtand ln 
is cool, and put to it a little beaten mace, half a nutmeg ' 
4 a little falt, a gill of white wine, and a few muſhrooms; 
all together, then take the chickens out of the ſiew-pan, 
throw away what they are boiled in, cleap the pan and put in 
the chickens and ſauce together : keep the pan ſhaking round 
til they are quite hot, and diſh them up. SGoarniln Kirn lemon. 
3 4 will be very good without wine. 
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2, 776. 1000 rabbits, lamb Pay Heads, ar inen. GC 
wh them the ſame way: Ee enge 


Another way to de tripe. = 


TAKE: a plece of double tripe, eut it into flices two inches 
Jong, and half an inch broad, put them into your ſtety- pan, and 
ſprinkle a little ſalt over them; then put in a bunch of ſweet- 
kerbs, a little: lemon“ peel, an onion, a little anchovy pickle, 
and a bay-leaf; put all theſe to the tripe, then put in juſt: wa- 


ter enough to cover them, and let them ſtew till the tripe is 


very tender : then take out the tripe and ſtrain the liquor out, 


\ {red a ſpoonful of capers, and put to them a glaſs of white wine, 


Ind half a pint of the liquor they were ſtewed in. Let it boil a 
Vite while, then put in your tripe, and beat the yolks. of three 


al 8853 z put into. your eggs a little mace, two cloyes, a little nut- 


Ks dried and beat fine, a ſmall handful. of parſley picked and 

red fine, a piece of butter rolled in flour, and a quarter of a 
"plot of cream: mix. all theſe well together, and put them into 
Your ſtew-pan, keep them ſtirting one way all the while, and 
when it is of a fing Ven and ſmpoth, diſh it up, and garniſh 
the diſh with lemon, ou are to obſerve that all ſauces; which 


have eggs or cream in, you muſt keep Rirring one way all the 
while they are on the fire, or they will turn to curds. You may 
add white walnut pickle, or mufhrooms, in the rom of capers, 


juſt to make your ſauce a little tart, 


a vn gi 2 2 bogs for. Dna b 2b} mL od 
TAKE Wo feer and ears out of the pickle they are Kaba 
th or boil them till they are tender, then cut them into little 
Jong thin bits about two inches long, and about a quarter of an 
Inch thick: put them into your ſtew-pan with half, a 2 of 


good gravy, a glals of white wine, TE dell of mu 
good 8 of 122 rolled in flour, and a little pepper and 


falt: ſtir all together till it is of a fine chiekneſs, and then diſh 


it ur p. 


Note, They make a very pete Giſh fried wih butter and 
muſtard, and à little good gravy, if you like it. Then only cut 
the font _ * in o. 1 25 e half ' an e _ 
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cur. your wide into pieces about three. bs 8 dig ip 


them in the yolk of an egg and a few crumbs of bread, fry them 
of à fine brown, and then take them out. of the pan and lay 
them in a diſh to drain. Have ready a warm diſh to put them 
in, and lend —_ to r with duiter s and muſtard in a #552 


27. few 8 | 7 1 F< 1 


3 


cur it juſt as 2 do for frying, and det on ten water in 
a 3 with two or three onions cut into flices, and ſome 


alt. When it boils, put in your tripe. Ten minutes will boil 
it. Send it to table with the "Bade I in the diſh, and the onions. | 


Have butter and muſtard in a cup, and diſh it up. Von may 

put in as many onions as you like to mix with Jour ſauce, or 

ſeaue them quite out, juſt ac you pleaſe. - Put a little bundle of 
ſweet-herbs, and a piece of 1 into 10 9 _ 
you . in 48 Vie 
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"TAKE eight pigeons, new killed, cut them into call pieces, 
and put them into a ſtew- pan with a pint of claret and à pint 
of water. Seaſon-your pigeons with falt and pepper, à blade or 
two of mace, an onion, a bundle of ſweet-herbs, a good piece 


of butter juſt. rolled in a very little flour: cover it cloſe, and £2 
* * w till there | is juſt enough for ſauce, aud then _— 3 
aut 


22 1 . N Py W 
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out the onion and ſweet-herbs, beat up the yolks of three eggs, - 
grate half a nutmeg in, and with your ſpoon puſh the meat all 


to one ſide of the pan and the gravy to the other ſide, and ſtir 


in the eggs; keep them ſtirring for fear of turning to curds, 
and when the ſauce is fine and thick ſhake . 
half a ſpoonful of vinegar, and give them a ſhake ; then put the 


meat into the difh, pour the ſauce over it, and have ready bay 


flices of bacon toaſted, and fried oyſters; throw the oyſters all 
over, and lay the bacon round, Garniſh with lemon. 


A A fritaſey of lambſtones and ſibeetbreads. 
HAVE ready ſome lambſtones blanched, parboiled and fliced, 
and flour two or three ſweetbreads; if very thick, cut them in 
two, the yolks of fix hard eggs whole; a few piſtacho nut ker- 
nels, and a few large oyſters: fry theſe all of a fine brown, 
then pour out all the butter, and add a pint of drawn gravy, the 
lambſtones, ſome aſparagus-tops about an inch long, ſome grated 
nutmeg, a little pepper and ſalt, two ſhalots ſhred ſmall, and 


a Zlaſs of white wine. Stew all theſe + tp for ten minutes, 
then add the yolks of fix eggs beat very fine, with a little white 


Vine, and's littfe beateri mace ; ſtir all together till it is of a 


fine thickneſs, 'and then Uiſh it up. Garniſh with lemon. 
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T0 haſh a calf*'s head. 

BOIL the head almoſt enougb, then take the beſt half and 
with a ſharp knife take it nicely from the bone, with the two 
eyes. Lay it in alittle. deep diſh before a good fire, and take 
great care no aſhes fall into it, and then hack it with a knife 
eroſs and eroſs: grate, ſome nutmeg all over, a very little pep- 

rand falt, a few ſweet-herbs, ſome crumbs of bread, and a 
late le mon- peel chopped very fine, baſte it with a little butter, 
then baſte it again and pour over it the yolks of two eggs; keep 


the diſh turning that it may be all brown alike: cut the other 


half and tongue into little thin bits, and ſet on a pint of draun 
gravy in a ſauce- pan, a little bundle of ſweet-herbs, an onion, 
a little pepper and ſalt, à glaſs of red wine, and two ſhalots; 
boil. all theſe together, a few minutes, then ſtrain it through a 
ſieve, and put it into a clean ſtew- pan with the haſh. Flour 
the meat before you put it it, and put in a few muſhrooms, à 
ſpoonful'of the pickle, two ſpoonfuls of catchup, and a few truf- 
Hes and morels; ftir all theſe together for a few minutes, then 
beat up half the brains, and fir into the ſtew-pan, and a little 
| : ee COMIROS 2963 090% 7290, 
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 pigee of kee, rolled” in flour, of ak the oth) hall of the, 

ins and dear them n up With a it ktle lemen-peel Küt f „ 4 lt- 5 
tie utmeg ates, "Lee bes beaten mae, a little We ſhred} 
Ty 2 Artie parſley, the yall « 6 "af egg, and have io me 18 Of 
| 


rippihg 15 in a ſte w. pan z then fry the brains in | 
8 450 as big a: as a crown-pic ie. Fry about Ne oyſtert | 
| dpped in in E yo 'of an egg, toall ſome flices $f oooh. fry 
w force-meat balls, and the. teady a hot dil 3. if pewter 
over a few clear coals; if china, « over 4 pan of hot "water. Pot 
in your haſh, then lay in, 207, 99900 head, throw the force- 
meat- balls over the traſh Arm the diſh with fried 


oyſters, the fried brains, br ro wry throw the reſt over 28 
85 lay the yum round the diſh, and ſend it to table. 


To Baſh 4 ; calf "bead 3 fe. 7355 1% 
Fant Kale 2 pint of, . grav W. 2. lage wine 191 of 125 


wine, a little beaten mate, a little num 
throw into your ch 2 few mul rooms, 4 few. Gul ps 


175 


morels firſt bo ew artic gke. {4 8 | Ned Far rr 
tops if au v 80 O tter 0 ed in 

the 1 of tw 5 Wile a. it of dean. ahd. one ſpx 
muſhroom . {tic it a carefull: 


of a fine thickbels; | then pour it into your, diſh, and lay the 

other half of t © he: as before - mentioned, in che midd an 

2 it as e irected, with * 18 e emon, 
ang er eer: fried. 9 25 


TH: EP ih . 4 ca . Bad 1% K Jen 8 Sai, 
TAKE the W pick it and wäll it very elkan; zack un 
earthen diſh large enough to lay the hend on, rub à little piece 
of butter all over the diſh, then lay ſome long iron ſkewers 
acroſs the top of the diſh, and lay tel head on them; ſkewer up 
the meat in the middle chat it don't lie on the diſh, then grate 
ſome nutmeg all över it, a few Tweet-herbs ſhred ſmall, ſome 
crumbs of bread, a little lemon-peel, cut fine, and t 12 they 50 

all over: ick pieces of butter in the eyes, and 
bead, and flour it again. Let it be well baked, and of 8 64 
brown; you may throw a little pepper and (alt over it, — put 
into the diſh a piece of beef cut ſmall, a bundle of fweet-herbs, 
an onion, ſome whole pepper, a blade of mace, two cloves, a 
pint of water, and boil the brains with, ſome ſage. . When. the 
dead is enough, lay it it on a diſh, and ſet it to the fire to keep 
warms 
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warm, i: dat {al together in the dich, and bail it in a Lues. 
pan; ſtrain by 0 ro” it into the ſauce-pan again, add a — 

of but — erg in four, and the ſage in het brains chopped fine, 
ponful. of catchup, and two ſpoonfuls of red wine; be "2 | 
m together, take the brains, beat them well, and mix them 
with the fauce: pour it into the diſh, and ſend it to table. You 
muſt bake the tongue with the head, and Gn, 't cut it out. It 
2 will lie the bandſomer i in the diſh. 


| To bake 6 fs bell 1 1 
in cho ume way, and it eats very wel. ry 0 


To dreſs. 4 Jamt's bead. 


| L the head and pluck tender, but gon t let the liver be 
too much done. Take the head up, hack it croſs ang croſs 
with a knife, grate ſome nutmeg over it, and lay it in a diſh, 
before a good fire; then (grate fome crumbs of 'bread, fome 
| ſweet-herbs rubbed, a little ſemon- peel chopped fine, a very lit- 
tle pepper and ſalt, and baſte it with a little butter: then throw 
a little flour over it, and juſt as it is done do the fame, baſte 
it and drudge it. Take half the liver, the lights, the heart and 
tongue, chop them very ſmall, with fix or eigbt ſpoonfuls of 
gravy or Water; firſt ſhake ſome flour over the meat, and ſtir 
it together, then put in the gravy or water, a good piece of but 
ter rolled in a little flour, a little pepper and falt, and what runs 
from the head in the diſh; ſimmer all together a few minutes, 
and add half a ſpoonful of vinegar, pour it into your diſh, lay 
the head in the middle of the mince- meat, have ready the other 4 
half of the liver cut thin, with ſome ſlices of bacon rolled, and 
lay round the head. I the diſh with g en ang MY it 
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co T a ah of veal into. ſteaks, flatten den pps a lg 
pin, ſeaſon them with ſalt, pepper, cloves and mace, lard them 
with bacon, lemon-peel and thyme, dip them in the yolks of 
eggs, make a ſheet of ſtrong cap - paper up at the four corners 
in the form of a dripping-pan; pin up the corners, butter the 
paper and alſo the gridiron, and ſet” it over a fire of charcoal ; 
Put in your meat, let | it do NE keep i it leg and turning 
te 


% 
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ew keep in the gravy;/and when it is enongh have ready half 4 
| pint of firong gravy, ſeaſon it high, put in muſhrooms and 
| pickles, force-meat balls dipped in the yolk "of eggs, oyſters 
 Remed and fricd, to lay round and at the top of your diſh, and 


for a white one, put in white wine, with the yolks of eggs beat 
up with two or fl 5 6 
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03, e nee ieee 
- . TAKE your breaft of veal; put it into a large flew:pan, put 
in bundle of ſweet herbs, in onion, forne' black a e 
pepper, a blade or ty of mace, 8 
piece of lemon- peel, and juſt cover it with water! when it is 
tender take it up, bone it, put in the bones, boil it up till de 
_ gravy. is very good, then ſtrain it off, and if 8 2 little a 
rich beef gravy add A quarter of a pint, put in half an ounce of \ 
truffles and morels, a ſpoonful or twb of catchup, two or three 
ſpoonfuls of white wine, and let them all boil together: in the 
mean time flour the veal, and fry it in butter till it is of à fine 
brown, then drain out all the butter and pour the gravy you are 
| boiling to the veal, with a few muſhrooms : . boil all together till 
the ſauce is rich and thick, and cut the ſweetbread into four. A 
few force-meat balls is proper in it. Lay the veal in the diſh, 


oy 


o 


and pour the ſauce all over it. Garniſh with lemon. 


+ © |, Another way to ragoo a breaſt of vel. 
FO may bone it nicely, flour it, and fry it of a-fine brown, 
then pour the fat out of the pan, and the ingredients as above, 
with the bones; when enough, take it out, and ftrain the li- 
quor, then put in your meat again, with the ingredients, as be- 


Ala of veal in hodge-poage: ( 
. TAKE a breaſt of veal, cut the briſcuit into little pieces, and 
every bone aſunder, then flour it, and put half a pound of 
good butter into a ſtew - pan; when it is hot, throw in the veal, 
ry it all over of a fine light brown, and then have ready a tea- 
kettle of water boiling; pour it in the ſtew · pan, fill it up and ſtir 
it round, throw in a pint of green peas, a fine lettuce whole, 
clean waſhed, two or three blades of mace, a little whole pepper 
tied in 2 muſlin rag, a little bundle of ſweet-herbs, a ſmall 
SB : onion 


* 


onion on Ruck with. a few cloves, and 2 little falt. Corer it oY 


with the 'veals you muft flew it. 880 
Would dane or ſauce, ang ſeaſon it with fatto your palate; ake 
out the onion, ſweet-herbs * 4 7 Ry pour it altogether in- 


| the old cabbage-ft: 


catebup, two or three bottoms of WICH; if. you have them; . 


/ 


2 Fr of Coaketyy 


> and let it ſtew an hour, or till It . to TH palate, if you 
onus haye ſoop made of 401 if you wou Id only 8 auce to 157 
ill there is juff as much as you. 


to your diſh. It is a fine diſh have no peafe; pare three 
or four cucumbers, ſcoop. out TE pulp, and cut it into little 


pieces, and take four or ſibe heads of celery; clean waſhed, and 
„cut the white part;ſmall ; when hk 9 25 We | NES take the 
e 


uts that row « on 
5 6 our thümd. 
Note, If you would het a very Rae 4 15 of it, "it the inſide 
.of your lettuce with forcerme at, and tie he top "cloſe with* a 
thread; ſtew. it till there is but juſt eqough of ſauce, ſet the 


little hearts of — 85 d 1 


lettuce i in the middle, and then veal round, a Fu nd pour. the ſauce 


all over it. Garniſh your. diſh with raſp bread, made into 
figures with your fingers, nis is the cheapeſt w of dreffing 
A prog hah veal to be good, and ſerve a nyMber o people. Sk 


8 | To collar a breaft of veal.” % 


” ARR a very harp knife, and nicely take out at the bonds 
but take great care you do not cut the meat through; pick all 
"the fat and meat off the bones, then grate ſame. ning Top all 


over the inſide of the veal, a very little beaten mace, 


pepper and ſalt, a few ſweet-herbs ſhred ſmall, ſome parſley, 
little lemon-peel ſhred ſmall, a few crumbs & dread an the 
bits of fat picked off the . 3 rolliit up tight, ſtick one ſkewer 
in to hold it together, but do it clever, that, it ſtands upright; in 
the diſh : tie à packthread acroſs it to hold it together, 15 
then roll the caul all round it, and xoaſt it. An hour and 
quarter will do it. When it has been about an hour: at the fice 
take off the caul, drudge it with flour, baſte it well with freſh 
butter, and let it 'be of a fine brown. For.fauce take two pen- 
nyworth of gravy beef, cut it and hack it well, then flaur it, fry 
it alittle brown, then pour into your ſtew-pan ſome bojling wa- 
ter; ſtir it well together, then fill your pan two parts full of wa- 
tet, put in an onion, a bundle of ſweet-herbs, a little cruſt of 
bread toaſted, two or three blades of mace, four cloves, ſome 


Whole pepper, and the bones of the veal. Cover i it cloſe, and 
let it ſtew till it is quite rich and thick ; then ſtrain it, boil it up 


with ſome truffles and morels, a few muſhrooms, a ſpoonful of 


add 


14 


nad Plain and Eaß. 


add alittle alt, juſt enou to ſeafon the gr a take the x 2 | 
thread off the 505 and W 4 — the 4 2 wi fre 
bread into four, and broil it je bro; 

meat-balls fried, lay theſe ind ds 
ſauce. Garniſh the diſh with lemon, ad d it to 8 


e 3 GEN "To collar a bree of mutton. IIs. 
"DO it the fame As, Ant; e WY, al, Bui you,m ＋ Mt 
wie off the ſkin. h n 


Axurber goo way i js buff 2 th of uli. 


- COLLAR it as before, roaſt it, and bhaſie it wich half a pint 
- red wine, and hen that is all ſoaked in, baſte it well Sith 
butter, have a little good gravy, ſet the mutton upright in the 
diſh, pour in the gravy, have ſweet ſauce as for veniſdn, and 


ſend it to table. SOL, ut be e e Wh | 
ſkin off the mutton. 


The inſide of a ſurloin of beef i ig very good dane this way. | 
If you don't like the wine, a. quart. af milk, and a quarter of 
2 8 of ares at into the dripping-pan, 1 2 fu 38 well to 


| rer a leg of lamb.” SOOT 4” 8 


© WITH « ag knife carefully. take out all the 1 
leave the ſkin whole and the fat on 4% make the lean you cut out 
into force-meat thus: to two pounds of meat, add three pounds 
of beef-ſewet cut fine, and beat in a mathle mortar till it is very 
fine, and take away all the ſkin of the meat and ſewet, then 

mix with it four ſpoonfuls of grated bread, eight or ten cloves, 
five or ſix large blades of mace dried and beat fine, half a large 
nutmeg grated, a little pepper and ſalt, a little lemon-peel cut 
fine, a very little thyme, ſome parſley and four eggs: mix all 
together, put it into the ſkin. again juſt as it was, in the ſame 
ſhape, ſew it up, roaſt it, baſte it with butter, cut the loin into 
ſteaks and fry it nicely, lay the leg in the diſh and the loin 
round it, with ſtewed cauliflower (as in page 17) all round upon 
the loin, pour a pint of good gravy into the dib, and ſend it to 
table, If you don't like the cauliflower, it _— be omitted, | 


To boil a leg of lamb. — 


| LET the leg be boiled: very white. An hour wil, G0 it. Cut 

the loin into ſteaks, dip them into a few crumbs of bread and 

is egg, fry them nice and brown, boil a good deal of ſpinach and 
„„ 7 — 
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ſeaſon it, lay your fowl or turkey in the diſh, pour the fauce, 
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lay in the diſh, put the leg in'the middle, Jay the loin round je. 


cut an orange in four and garniſh the diſh, and have buttes im a 


+ * 


layce-pan with à good piece of butter, and ſlewe d. 


Cup. Sone love the ſpinach boiled, then drained, put into a 


Cour the ſkin down the back, and carefully flip it up ſo as to 


take out all the meat, mix it with one pound of beef ſuet, cut 
it ſmall, and beat them together in a marble mortar: take a pint. 
of large oyſters cut ſmall, two anchovies cut ſmall, one ſhalot 


Mu.” 


cut fine, a few ſweet herbs, a little pepper; a little nut 
grated, and the yolks of four eggs; mix all together and lay 


this on the bones, draw over the ſkin and ſew up the back, put 
the-fowl into a bladder, ' boil it an hout and a quarter, ſtew ſome 


| oyſters in good gravy thickened with a piece of butter rolled in 
L flour, take the fowl out of the bladder, lay it in your diſh and 


pour the ſauce over it. Garniſh with lemon, 


It eats much better roaſted with the ſame ſauce. 


Pv roaſt @ turkey the genteel way. 


| FIRST cut it down the back, and with a ſharp penkniſe bone 


it, then make your force-meat thus: take a large fowl, or a 


pound of veal, as much grated bread, half a pound of ſuet,cut 


and beat very fine, a little beaten mace, two cloves, half a nut- 


meg grated, about a large tea · ſpoonful of lemon- peel, and tiſfſe 


yolks of two gps ; mix all together, with a little pepper and 
ſalt,- felt up the places where the bones came out, and fill the 


body, that it may look juſt as it did before, ſew up the back, 
and roaſt it. You may have oyſter-ſauce, celery ſauce, or juſt as 
you pleaſe ; but good gravy in the diſh, and garniſh with lemon, 


is as good as any thing. Be ſure to leave the pinions on. 


FIRST let your pot be very clean, lay four clean fkewers at 


the bottom, lay your turkey or fowl. upon them, put in a quart 


of gravy, take a bunch of celery, cut it ſmall, and waſt it” 
very clean, put it into your pot, with two or three blades of 
mace, let it ſtew ſoſtly till there is juſt enough for ſauce, then 
add a good piece of butter rolled in flour, two ſpoonfuls of red 
wine, two of catchup, and juſt as much pepper and falt as will 


over _ 


% 


*, 


my 
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der it acd fend in to table, If the löl r turkey te ohm 
| before the fatice, 55 it up, and keep, it up till . ſauce. In 72 
boiled enou 3 then put it in, let it boil 4 minnite or 5b! | 

A 1 * 32 MA 281 255 ity PC's 2 RN ie 18 1 v8. N . 
295129) Dai 1 m hen s uackle of veal. at } 8 {on 


fats Jet the; pot ot lauee· pat be very th Th eh. bot ' 
thy ul ge wooden. ſrewers, waſh. and clean the knuckle 

ery. wol a. lay it In the, pot. with to or three blades of 
Mut 4a Tittle wh le Pepper, a a little piece of thyme, a ſmall 
onion, a eruſt of bread, and. two qitarts of water. Cover it 
a cloſe, make it;boil, then only let it ſimmer for two bours, 
cd hen ke 9 enogh tae up Ag la a diſh, and firain the 
FROM) it. F457 +0 2 09 EY 2 215 * Ar 141 5 1 ws 
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Cl EAN it as before directed, and boil it till there is juſt 
enough for ſauce, add one ſpootiful of citchitp, one of red wine, 
and one of Walnut pickle, ſoine truffits* and thorels, or one 
dried mufhfooms cut Teal ; 5 ie all togethet, take up a 
— * la ay it in 4 4iſh; pout the ſauce over it, and ſend it 


"Rok, 1 It eats Lied well done as dhe turkey, before dela, h 


| To fagos a piece if buff. 


TAkE e of the flank; which has fat at the top 
ent ſquare, OY that is all meat, and has fat at the top, 
3 nes. The rump does well. Cut all nicely off the 

ne (which makes fine ſoop) 1 then take a large ſtew-pan, and 
— a good piece of Butter fry it a little brown all over, flour- 
ing your meat well before you put it into the pan, then pour in as 
much gravy as will cover i 1 made thus; take about a pound @f 
Rwerk 48 4 a little piece of veal cut ſmall, a bundle of ſweet 
© herbs, an onion, egy whole black pepper and white pepper, 
two or three latge blades of mace, four or five cloyes, a piece of 
carrot, a little piece of bacon ſteeped i in vinegar a little while, a 
cruſt of bread toaſted. brown; put to this a quart of water, and 
let it boil till half is waſted. While this is making, pour 4 
quatt of boiling water imo the ſtew. pan. cover it cloſe, and let 
it de ſtewing ſoftly; when the gravy is done ſtrain it, pour it 
into the pan where the beef is, take an ounce of truffles and 
morels cut ſmall, ſome freſh or dried muſhrooms cut ſmall, two 

M D ſpoon'uls 
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them, cut them into 255 and boy them . as . * 
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15 of eatchup, and er it cloſe. 3 fe * * ry 


the ſauce is rich anc thick : then hay 4 8 ready ſoime artichoke bot: 
töms cut into four, anda a few pick] tooms, give them. a: 
boi or two, and when your meat is Kad 20d nd your ſauce quite 
rich, lay the meat into a diſh and pour the ſauce over it. You 
may add a ſweetbread cut in ſix pieces, à palate ſtewed tender 
cut cur Pty little pieces, ſome cocks-combs, and a few force-meat 


Theſe are 4 great addition, Hut it Will be ee leut. 
Note, For variety, "when khe beef Is ready and the gfab put 


LR: 


to it, add 2 large bunch of celery cut Tall and waſhed e 
two ſpdonfuls of catchup, and a glas 
the öthet ingredients. When the meat” An calery are tender, 
and the ſauce rich and good, ſerve it up. "Rt 3 is allo very 250d 
this way: take ſix large cucumbers, ſcoop out the feeds,” 


. 1 


To "forte the inf de _ 4 fur bin of — 7 
5 TAKE a ſharp kfülfe, and carefully lift up the fat of . 
fide, take out all the meat cloſe to the bone, chop it ſmall, 
take a pound of ſuet and chop fine, about as many crumbs of 
bread, a little thyme_and lemon - peel, a little pepper and falt, 


Ralf a nutmeg grated, and two ſhalots chopped fine; mix all to- 


gether, with a glaſs of red wine, then put it into the ſame 
place, cover it with the ſkin and fat, ſkewer it down with fine 
ſkewers, and cover it with paper. _ Don't. take the paper off till 
the meat is on the diſh. - Take a quarter of a pint of red wine, 
two ſhalots'ſhred ſmall boil them, and pour into the diſh, with 
the gravy which comes out of the meat; * ty Wen. - Foun pw 
meat defore you take out the inſide. 


Sr R 
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ULM nr Another way to force « furbin. ov its 
WHENe it is quite roaſted, take it up, and by it 10 the diſh 


15 71 * . A 7% 


With the inſide uppermoſt, with a ſharp nife lift up the ſkin, 


hack and cut the inſide very fine, ſhake 2 little pepper and ſalt 


over it, with two ſhalots, cover it with the ſkin, and ſend it to 5 


* is 


table. Jou may add red wine or vinegar, Juſt as you 1 5 
"To force the infide of 4 rump of beef. 


* a 


wine. Omſt all i 


' You! may do it juſt in the ſame manner, only lift up RS, | 


fide ſkin, . take the middle of the meat, and do as before di- 


rected; put it into he ſame Places, and, a" fine Ps put it 


- ana CREE no | 1 
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UT che meat all off the bone whole, flit the inſide down 


in top to, bottom, but not through the 'ſkitl, ſpread it open, 


take the fleſh ef two foils and beef ſubt, an equal quantity, ”- 


and a8 much cold. boiled bam, if you' have it, little pepper: 


an anchovy, a nutmeg grated,” à little thyme; à good deal f 


ſley, a few muſhrobme, and chop them all pores beat 
them in a mortar, with a half - pint baſon full of crumbs of bread; 
mix all theſe together, with four yolks of eggs, lay it into the 


meat, cover it up, and roll it round, ſtick one ſkewer in, and tie it 
with a packthread croſs and cros to hold it together; take a 


pot or large ſauce-pan that will Juſt hold it, lay a layer of bacon” 
and a layer of beef cut in thin ices, 4 piece öf carrot, forhe” 
Whole pepper, mace, ſweet herbs, and a large onion, lay the" 


rdlled beef on it, juſt put Water enough to the top of the beef; 


cover it cloſe, and Jet it ftew 8 * an a flow fire for eight” 
or ten hours, but not too faſt. When you find the beef tender, 
which you will know by rumiing a ſkewer into the meat, then 


4 


take it up, cover it up hot, boil the gravy till it is good, then 


ſtrain it off, and add ſome muſhrooms chopped, ſome truffles and“ 
morels clit ſmall, two ſpo6nfuls of red or white wine, the yolks" 
of two eggs and a piece of butter rolled in flour; boil it together, 


ſet the meat before the fire, baſte it with butter, and throw 


l - i 


crumbs of bread all over it: when the ſauce'is enough; ; lay the: 
meat into the diſh, .and pour the ſauce over it. Take care the 
J——— OY gs RW 


TAKE a rump of beef, boil it half an hour, take it up, lay 

it into a large deep pewter diſh or ſtew- pan, cut three. or four 
gaſhes in it all along the ſide, rub the gaſhes with pepper and, 
falt, and pour into the diſh a pint of fed wine, as much hot 
water, two or three large onions cut ſmall, the hearts of eight. 
or ten lettuces cut ſmall, and a good piece of butter rolled in a 
little flour; lay the fleſhy part of the meat downwards, cover 


it cloſe, let it Rew an hour and a half over a charcoal fire, or a 
very flow, coal fire, - Obſerve that the butcher chops the bone 


ſo cloſe, that the meat may lie as flat as you can in the diſh. 
When it. is enough, take the beef, lay it in the diſh, and pour 
the bent hr , bt os mats ar ins © 
Note, When you do it in a pewter diſh, it is beſt done over 
a chafſing-diſh'of hot coals, with; a bit or two of charcoal to 


1 " 2 . v 
4 £ 4 * 1 & 2 2 8 i 4 : 6 1 
p:it*al Ve... 4 2 6 4 EE © & * „ * 43 » iS „ 2 
| by D 2 Beef 
1 2 8 7 
. » 1 * S .* 4 - 4 


; 3 5 5 eg , = 8" 1 * 7 * 1x - x ; 1 2 2 
„ 1 % f , 
£ 5 ad þ 753 - . = f £ 


, 1 5 . 
C 


* \ 4% x 8 
P, . k "4 5 2 h ; >. 8 
; Z 8 Bm - * 15 * pile S445. * & 3 a * ” 
, 3 - ; 8 » 24; / | I PS #4 8 Z 
x x a * & 1 * * * 


R ² Zak LEES of CTRL , $2481 
ounces of bay ſalt, a pound of common e all together, . 
7 7 rub the beef, lay it in an earthen pan, and turn it every day, 
Ie a/ hie a fortnight in the pickle ;_then boil it, and ſerve it u 
either with ſavoys,. or peaſe pudding I 
Note, It cats much finer cold, cut into flices, and ſent to table. 
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;YOU may take a buttock or a rump of beef, lard it, fry it 
brown in ſome ſweet butter, then put it into a pot that will juſt 
hold it; put in ſome broth or gravy, hot, ſome pepper, cloves, 
mace, and a bundle of ſweet-herbs, ſtew. it four hours till it is 
tender, and ſeaſon it with ſalt; take half a pint of gravy, two 
ſcheetbreads cut into eight pieces, fome truffles and morels, pa- 
ates, artichoke-bottoms, and muſhrooms, boil all together, lay 
de beef into the diſh ; ſtrain the liquor into the ſauce, and boil | 
0 together. If it is not thick enough, roll a piece of butter in 
flour, and boil in it; pour this all over the beef. Take force - 
ment rolled in pieces half as long as one's finger; 575 them into 
batter made with eggsz and fry them brown; fry ſome ſippets_ 
dipped into batter cut three-corner-ways, flick them into the. 
meat, and garniſh with the force- meat. I EN 
Beef à la mode in pieces, | 
'YOU muſt take a buttock of beef, cut it into two pound pieces, 
lard them with bacon, fry them brown, put them into a pot that 
will juſt hold them, put in two quarts of broth or gravy, a few 
ſweet-herbs, an onion, fome mace, cloves, nutmeg, pepper and 
faſt ; when that is done, cover it cloſe, and ſtew it till it is ten- 
der, ſkim off all the fat, lay the meat in the diſh, and firain the. 
' fauce over it. You may ſerve it up hot or coe. 
Beef d la mode, the French way.  _ 
TAKE a piece of the buttock of beef, and ſome fat bacon cut 
into little long bits, then take two tea-ſpoonfuls of ſalt, one te- 
ſpoonful of beaten pepper, one of beaten mace, and one of nut- 
meg; mix all together; have your larding-pins ready, firſt dip 
the bacon in vinegar, then roll it in your ſpice, lard your 
beef very thick and nice; put the meat into a pot with two 
or three large onions, a good piece of lemon-peel, a bundle of 
herbs, and three or four ſpoonfuls of vinegar ; cover it down 
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, fl 3 fs. , 
ls ſugar, two 


cloſe, and a wet cloth 2oand the ed, of * cover, chat 
os 14 out, and ſet it over cio ſlow fire: when 2 
think one ſide is done enough, turn the other, and covet 15 Ith 
the rhind of the bacon ; cover. the pot cloſe again as before, a 14 
when it is enough (which it will be when quite tender) täke ir - 
up and lay it in ydur diſh, take off all the fat from the gravy; and 
pour the gravy over the meat. If you chuſe your, eat: . 
you may rub it with ſalt · petre over night, 
Note, You mult take great cate in doing your beef ay 
| that your firs is very flow; it will at leaſt bay — doing, 1 
the piece be any thing large, If you-would bave the ſauce. "nyt 
rich, boil half an ounce of truffles and morels in half a pint: of, 
good gravy till they are very tender, and add a pill of pickl 
muſhrooms, but freſu ones are beſt mix all together with the 
tavy of the meat, and pour it over your beef. You muſt mind 
fn d beat all your ſpices very 'fine'; and if 'you ee 
mix ſome wore, OE o the bigneſs of: wes e- ee n 


1 4 TE Beef olives. 17 Id 29 2. A? K * "os 
TAKE 5 a rump 17 beef, cut it into ficaks half z 2 Ac log. 


about an inch. thick, let them be uare la) on fome good ood Forcee 
neat made with veal, roll erke tie * once 75 0 5 11 


d knot, dip them in . Crum , crunths of bread, and grated, 75 


and a little pepper and The beſt wa is to I 

fry them brown in freſh butter, lay 3 $093 on A 
leaf, and cover them every one E a piece of 70505 
have ſome good gravy, a few truffles and. morels, * m 


Ke rhe boil all n. pour Jneo. the diſh, ES enen ? 


Val al 


| HEY ads cent ng only roll them narrow 
at one end and broad at the other. Fry them of a ſine brown. 
Omit the bay- leaf, but lay little bits of bacon about coo cee 
long on them. "The ſame ue Cant" ORE nos, * * . 


cur them into thin pieces FR two inches 1 ED * 
with the back of a knife very well, grate ſome nutmeg, flour 
them a little, lay them in a ſtew- pan, put in as much water as 
you think will do for ſauce, half an onion cut ſmall, a little 
piece of lemon- peel cut ſmall, a bundle of ſweet-herbs, a little 
| pepper and falt, a piece of butter rolled in a little flour. ; 39 
=. us D 3 them 
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| Ache ſauce is t quite 


the Art if Coker, 


m on 2 38 1 when the begi in to ſimmer, flir thetn n 
and then; w OT they 'begin to | FA fair ten minutes will do 25 
but take care they do not boil... ake out the ae "herbs, pou? — | 
it into the. diſh, and ſend it tg tabs. 
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| Note, Vou may do the inſide of a ſarteia' of beef. in the ſama 


manner, the day after it is ane 1 do not n them, 1 


cut them thin. ih 1909 eg e Gert 2h 


N. B. You- may do this + diſh between two does + diſhes, hang 
them between two chairs, take fix ſheets of white brown paper, 
tear them into rag ae dur "them wer mt ae 700 at 


time Ari 0043: 
7? 1 . 
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8 Ans rump "ve mY pepper, and ſalt them, lay hem. in * 


ſtew- pan, pour. in, half a pint of water, à blade or two of mace, 
two or three cloyes, a little bundle of n an ancho- 


V, a piece of butter rolled in flour, a glaſs of white wine, 


and an onion ;. cover them cloſe, and let them ſtew ſoftly till 
the ard render, th th 0 take out the ſteaks, flour m, fry them 
in fe ſh butter, 0 yr away all the fat, ſtrain t e ſauce they 
555 ſtewed in, Hp 1155 into the pan: toſs it all up together 

t and thick. If you add # quarter of a 
nt 'of oyfters, , . will make it the — Lay the ſteaks into 

55 Ng 925 es the e over We. Garniſh with . 
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ws 930.37 55 +. x 419} . "4 {8 8 'T by BUY Peaks. K 1 LES 150 #3 < 
- TAKE rump deal beat them very well with a | roller, fry 


* 


| dem in half pint of: ale that is; not bitter, and whilſt they are 


cut a large onion ſmall, a very little thyme, ſome par- 
Mey: red:ſmeY};; ſome grated nutmeg, and a little pepper and 
ſalt; roll all together in a piece of butter, and then in a ae 
flour, put this into the ſtew - pan, and ſhake all · together. When 
the ſteaks a are p and be aues of a mow Ys diſh 


at. vp · ws 201 zh 3811 G 16 225 aA: 


% 6 aa. lan wa 2 to "fy 507 bat. 5 5 
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Cr thelean by itſelf. abe em well with ck of 
5 15 e fry them in juſt as: much butter as will moiſten the 


n, pour our the gravy as it n dul of the meat, turn them 
eng 
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pretty fle- dio of Beef. 

-4:ROAST: 4 tender piece of beef, lay fat bacon allicrer: is and 
rollait in paper, baſte ic; and when it is roaſted cut about two 
- pounds in thin flices, lay them in a ſlew-pan, and take fix large 

zeurumbers, peel them, and chop them ſmall; lay over thema 

„rule. pepper ani falt, ſtew them in butter for about ten minutes, 

then 1 1 eee rb 25 themj' tols 

4 ur in half a pint'o v them w till they are 

280 La 1 25 Wins Volz Nn 2 | 

Ser CCC * 42, at 


5 5 To tf « fille of beef. 
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. the . — 'og 1 nutmeg over it, 2 — crumbs of 
bread; a little pepper and ſalt, a little lemon peel, a little thyme, 
ſoma parſſey ſhred ſmall, and roll it up tight; tie it with a pack- 
threads taũſt it, put a-quart; of milk and. a quarter of a pound of 
butter into the dripping : pan, and baſte it; when it is enough, 
take it up, untie it, leave a little ſæewer in it to hold it together, 
erg liule good: in the diſn, and fome ſweet ſauee in a 
- You may baſie it with red wine and butter, if youilike it 
| — or ĩt "nn VEG well with butter only. i On 
3. 13 * 4 ß ton fy id mac? "Pp | $5154 ., 0 


ae eee 1s «+ ' Beif- Peaks rolled!" 461 dacht ul be 


1 TAKE three de wut beef. ſteaks, flat ſh ot with 4 egos, 
"and make a force-meat thus; take à pound of veal beat fine in a 
"mortar, the fleſh of a lar; e fowl thus cut ſmall, half a paund of 
"cold. ham — mall, 1C Wr of a loin of veal 3 
4 mall, 


* 


©. Th een 
I, a ſwectbread © t in little.pieces, an, puke E 
morel⸗ fieſt ey ant then cut ſma 1 3 e 
35 egge, a nutmeg. gtated, a very bee b th A7 ects 
el cut Aae, a 1 pepper and ſalt, Ind. dk 7 9 
ix all together, a it on your Real oll chew 15 
. and put i Tittfe ſkewer into Nec, put th wy in 7.8 
ſtew-pan, and fry them of a nice brown ; then pour all the 
quite out, and put 0 @ pint of eee fried, 575 = in page 19) 
put one ſpoonful of catchup, two ſpoonful . 
muſhrooms, and let mem ſtew for a quarter oY wb Kale i 
up the ſtakes, cut them in two, lay the cut fide + uppermo permoſtz and 
= L ee the ſauce over it. Garniſh with Temon. e PG VETS © 
iN Note, Before you put the force gat fd, the Wow vou 470 le | 
=_ Alc it all aner ov a flow fire for *ight' of ten mine, 


ont To few a rump ef dee. Fa 


../-HAYING. boiled ie ol it is little wore than half Saks 
it up, and peel off the ſkin: take Ag pg. „ beata i mte, 
Fre nutmeg; a bandful of parſle 3 & thyme; ehintur- 
wory, ſweet-matjoram,, all chopped ne and mixed, and ſtuff 
them in great holes in the fat and lean, the reft ſpread over ic, 
with the yolks of ta eggs; brody the e that runs out, put to 
it a pint of elatet, and! put deep pan, pour che 
liquor in, cover it 3 and et it bake n then put it 
into the diſh, pour the liquor oyer it and ſend it to table, 
KOEN W n WED | 


* Another way. to few 6 rung of beef. 
vo 8 cut the meat off the bone, 4 in 2 
cover it with water, put in a ſpoonfulr of whole pepper,-2wa 
anions, a bundle of ſweet herbs, ſome: ſult, and a pint of red 
wine ; cover it cloſe, ſet it over a ſtove or ſlo fire fon ſouhr 
hours, ſhaking it ſometimes, and turning it ſour or ſtue times; 
make gravy as for ſoop, put in 'thiee quarts, keep'it-Qirring till 
dinner js ready: take ten or twelve turnjips, cut them into flies 
the broad way, then cut them into four, flour them, and fry them 
brown in beef dripping. Be ſure to ler your dipping boil before 
| Fou put them in; then drain them well from the fat, lay the 
4 beef in your ſoop- diſn, toaſt a lle bread very nice and brown, 
| cut in three corner dice, lay them into the di Giſh and the turnips 
likewiſe; train in the gravy, and ſend it to table. If you have 
the convenience of a ftove, put the di h over it fot five. or ſix 
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Tr 1 pf amp 'of beef, cur it tie bine, cut it acröſz/ Bebr 
it, fry the thin part brown in 289. the ** end ſtuff ook 


ſuet, boiled ch hun, 
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. ut on 1 EONS 0 Dur s, 
e briſcult, a Re Sking 1 Lo ts hy "ill 
meat with a knife to let out the gravy, put in ide beaten pep - 
Per, ſome ſalt, 7 CL with {hea three large 1 of 
ome eat bo, i f e led, and hl © pie of 
cover it coſe, let it flew an hou 5 then put in two ſpoopt 
of ciper or aftertium 'blds pickled! broom bull Way" | 
two ſp nfuls of 0 nd te 2 verjuice z boil fix « 1 
2 5 t 1 4 ant 
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letkudes i in water 4 1 

good! 115 let Ar fle 10 ether 55 i 6, hour, fim 
| „ lay the meat into he dich, a Pour "the x alt ove 
| how ready ſome pieces of bread cut 12 . ways, | 
criſp, ſtick them about.the meat meat, and them. When you 
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lin 2 85 7 put Yo | in 4 Mn cover chem. 
b W. LE ; | 
5 Ig hour, take mace, 6 jaw and 


in a muſlin rag loaſe, . ſome celery cut {mall, put them into the 
= th ſome falt, turnips and cron, — 


” at 
* } ie! 
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1 2 lde Parey, 6 500 of e Ada: large eb. f 
bread. You. 15 put in an ounce of bare brite; if yo: lite 

it. Cover it cloſe, and let it ſtew till it i tender, take out the 
-herbs, ſpices and bread, and have\redlly fried a French roll cut 

In four: Nimm er all zogether, SOS TAS 
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658 hem „ing ns muede be # 
OTA AKE a furſoin of beef, or a H njmp bona e and; o 
Hero 5 „ then lard” KW bane, an, ip hog x fl 

3 es (ay ovesy,apd; nutmeg, e ſome 11 

cut. 2 ENS — 4 the mean time make 

= 3 tne A 2 0 buxter;with. alittle 

| 4268 PE in often gill iti is 
— vo 0 RY ft roth \ mg inte a pot, ꝓut in 


a bay-leaf, a few truffles, ans, ome ox palates 


- 5 cut ſmall; cover 
it cloſe, and let it ſte til it is er, take gu bee 

ff à } the fat pour in i pint _ Claret, fone 8 0 4512 
int and ſome oy ſhred” ſmall ;' boil all 5 put 


ho beet, to warms: ion pred ſauce A. a, piece: of {or ar 
Wo Ne al. . 
18 be I beef on FM ande in panel 
his may: 8 the Sher of, or. cold. 10. 391 OZ Sit. E 11 18 
70 pe! 38 381 , ung "and. naler fo 4h d 1 5 wy V9) 
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8 y 1 r Nen e i, 
boi Joh, ;May, lar e 
10 — 1 Bo" aſey meats — 944 3 eg ae, Ain „u 
bol 2 | i 36) ti zug 
AK neats ; tongues, boil hen, tender, edel them, gut them 


into thin ſlices, and fry them in freſh butter; then pour out the 
butter, put in as much gravy as you ſhall want for fauce, a bun- 
dle of ſweet ·herbs, an onion, ſome pepper and ſalt, a tag N. 
or two of mace; ſitniticr” all 2 — half Jer the 
eur tongue, ſtrain' the gravy,” 2 * with the' tongue N 
tet ipan again, beat up el Fei a Jos B 
white wine, a little grated- . es of butter as b 
walnut rolled in flour, ſhake all together for four o or fire pr fob 


er gg and ſend it to * R 2% 
Nil FE 9 
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ao 5, oma gt KN 
1 + BOIL it. tlittig.tender ; let it ſtand a it is 1 4008 
hole, at the root - end of it, take. aut ſome of the meat, chop it 
with as much beef ſuet, a few pippins, ſome pepper and ſalt, 
s little mace, beat, ſome. nutmeg, a. few ſweet · herba, and the 
yolks of two eggeg chop it all D cover the end 
with = res. Fa eee xoat it, baſte it with butter, 
and diſh. it up. for ſauce good gravy, a little meſted but- 
dee the juice of an grange ot le was, and ſome grated nutmeg 3 
. eee into the diu. 6 
a OE To flew neats tongues whoh, MR ae 255 a= 
TAKE two dane let them ſtew in water juſt to cover them 
* two hours, then peel them, put them in again with a pint 
of ſtrong grayy, balf a pint of white wine, à bundle of ſweet 
Herbs, a little nepper and ſalt, ſome mace, cloyes, and whole 
pepper tied in a muſlin rag, a a ſpoonful of capers chopped, tur- 
nips and carrots fliced, and a piece of butter rolled in flour; let 
All ſtew together very ſoftly over a "flow fire for: two hours, 8 hen 
take out the ſpice and ſweet-herbs,. and ſend, it to, W 
may leave out the turnips. and carrots, or boil, them by: hems 
My, and "IK Sep. in a diſh, juſt, as you like. Des” 


- bars To fri caſey "of Pala tes." 1 ; dee; nf ; as 8 - a 
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"AFTER Fals your palates very tender, (which you inuſt 
do by ſetting them on in cold water, and letting them do ſoftly) 
then 1 them and ſcrape them clean; take mace, nutmeg, 

cloves, and pepper beat ſine, rub them all over with thoſe, and 
with crumbs o ;bread ; have geady ſonfe butter in à ſtew- pan, 
and when it is hot, put in the palates; fry them brown on both 
ſides, then pour out the fat, and put to them ſome mutton or 
beef gravy, enough for ſauce, an anchovy, a little nutmeg, a 

little piece of butter rolled in flour, and the juice of a lemon: 
let it ſimmer all together, ns GR of an Ju 1 8881 
| and garniſh with lemon. 


To mts ox „tn, Me _ 1 
HAVING boiled your palates tender, blanch them, cut them 
into ſlices about bs inches long, lard half with bacon, then 
have ready two or three pigeons and two or three chicken- 
peepers, draw them, truſs them, and fill them with force - meat; 
let half of * be nicely larded, bearers on a bird pit: ſpit 
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12 N a bundle of leer bade ee e ef 


bread. You may put in an ounce of batleyioriicey" if ydIe 
Its - Cover i it cloſe, and let it ſtew till it is tender, take mu the 
herbs, ſpices and bread, arid have ready fried a French roll cut 


in four. Diſh. a up all t0 ther,” and TS ANT TAS | 
0 * 7 ns Hod 50 wid ag nit: oft: 185 1 
F. - 5 N 58 Hine "% oor pak. e3uns tt 915 Fond”, . 
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1 ei wel, th . lard” it 4— * all over with. e 0 


bs zan £ S Mean time. 
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en put in t bog tie th 
m, them, and baſte them. with butter when = 
ravy. in the d 12 200 ſweet Mt in A cu·. 
you: may lard. the udd; [4 02 Byrd 
Th j, 
' me li zu 
bes AKE neats ; tor ues, boil f $2 tend r, 4210 2 a 
into thin ſlices, and fry them in frefb butter; then pour out the 
butter, put in as much gravy as you mall want for fauce, a bun- 
dle of ſweet-herbs, an onion, ſome pepper and (alt, a AN blade 
or two of mace ; ſitniticr"all together 1 er the 55 ut 
ur tongue, ſtrain the put i, th che tongue in 
\New «pan» again, beat hes yolks of two eggs eier 700 
White ine, a little grated nutmeg, a piece of utter as big 
walnut rolled in flour, ſhake all together for four ot flye Lol tes, 


-difty it up, and ſend „ W 7 
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1 1. 12 Fro 22 
= 5011. it diu i is tender; let it ftand till it is bo” og cut | 
S, hole, at the root-end of it, taxe out ſome of the meat, chop it 

with as much beef ſuet, a few pippins, ſome pepper and ſalt, 
z little mace, beat, ſome. nutmeg, à few ſweet · herba, and the 
yolks of two eggs chop it all together, ſtuff it, cover the end 

— yeal cau] or buttered paper, rpaſt it, baſte it with butter, 

and diſh it up» Have for ſauce gaod gravys a little melted but 

ter, the juice of an grange or. * ag; _ enen 
boil i Pe er nd pur ĩt into the diſh. | 
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10 * ſtew nals tongues wha . 


| TAKE two tangues, let them ſtew in water juſt: 8 chem 
for two hours, then peel them, put them in again with a pint 
of ſtrong grayy, half a pint of white wine, à bundle of ſweet 
herbs, a little pepper, and ſalt, ſome mace, eloxyes, and whole 
pepper tied in a muſlin rag, a a ſpoonful of capers chopped, tur- 
nips and carrots fliced, and a piece of batter rolled in flour; let 
all ew together very ſoftly over a ſlow fire for; two; hours, » then 
take out the ſpice and ſweet-herbs, and ſend, it to, table.” You 
may leave out the ti turnips, and carrots, or boil, them, * [theme 
Moms, and 475 et in a diſh h, juſt as N 10 A 


ee 6 fricaſey: 6 pulates." _ 4 5 


| AER baten your palates very tender, (which you muſt 

do by ſetting them on in cold water, and letting them do ſoftly) 
then blaneh them and ſerape them clean; take mace, nutmeg, 
cloves, and pe opt beat fine, rub them all over with thoſe; and 
with crumbs, o bread ; have. ready ſome butter in aſtew-pan, | 
and when it is hot, put in the palates; 3. fry them brown on both 
ſides, then pour out, the fat, and put to them ſome mutton or 
beef gravy, enough for ſauce, an anchovy, a little:nutmeg, a 

little piece of butter rolled in flour, and the juice of a lemon: 


let it ſimmer all together for een hers A | 
and garniſh with lemon. 725170 | 


To yy ox Saber. % ͤ ͥ N 
HAVING boiled your palates tender, blanch them, cut them 
into flices about two inches long, lard half with bacon, then 
have ready two or three pigeons and two or three chicken 
| peepers, draw them, truſs them, and fill them with force-meat ; ? 
SD "0 half of them be nicely. larded, vow _ on a bird 155 ſpit 


" * 1 
WE. : > 4 


F 
% p 
owe 


them thus; a bird, a ems n, and a piece of bacon's* © 
and ſo en, a ee top palate, a fa e-leaf, and a piece of bacon. 


Take cocks-combs. and Jambs-ftones, parboiled and blanched, - .. 
lard them wich little bits of — large oyſters parboiled, nd 


each one larded with one-piece of bacon, ' put theſe on a ſkewer 


with a little piece of bacon and A ſage-leaf between them, tie 
them on to a ſpit and roaſt them, then beat up the yolks of three 
eggs, ſome nutmeg, -a little ſalt and erumbe of -bread; baſte 
chem with theſe all the time they are a-roaſting, and habe ready 
two ſweetbreads each cut in two, ſome artichoke-bottoms cut 
into four and fried, and then rab the diſh with malots: lay the 
birds in the middle piled upon one another, and lay the other 
things all ſeparate by themſelves round about in the diſh. Have 
ready for ſauce a pint of good gravy, a quarter of a pint of red 
wine, an anchovy, the oyſter liquor, a piece of butter rolled in 
flour; boil all theſe together and pour into the mad with «ifs 
1 8 r ee e e e 


12 dreſs a be of mutton à Ia ral. 


| BAVING' taken off all the fat, ſkin, and ſhank bone; lar 
8 with bacon, ſeaſon it with pper and ſalt 5 a round piece 
of about three or four po wal of beef or leg of veal, lard it, 
have ready ſome hog's lard boiling, flour your 153 and give it 
a colour in the lard, then take the meat out and put it into a 
pot, with a bundle of ſweet herbs, ſome parſley, an onion ſtuck 
with cloves, two or three blades of mace ; ſome whole pepper, 
and three quarts of water; cover it cloſe; and let it boil very 
ſoltly for two hours, mean while get ready a ſweetbread ſplit, 


quarter of 2 — of ſtrong gravy, a glaſs of red wine, a few | 

two ſpoonfuls of catchup, and ſome aſparagus-tops ; - 
boil all theſe together, then lay the mutton in the middle of the 
diſh, cut the beef or veal into ſlices, make a rim round your 
mutton with the ſlices, and pour the fagoo over it; when you 

have taken the meat out of the pot, kim al all the fat off the 

| *. 7 3 ſtrain it, and add as . to "We other as will fill the 
Garniſh with lemon. 


. * mul ton d la bautgett. 
Tr it hang a fortnight in an airy place, then have ready 
2 ſome cloves of garlic, * it all ch rub it with — 


and ſalt ; roaſt it, have ready ſome and red wine in 
the diſh, and fend it to able, 8960 gravy 7 1 | 
To 


cut into four, and broiled, a few truffles and morels ſtewed in a 
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STUFF it alt over with cockles, and roaff it. N 

* . * 5 > ; 3 " 
: TD ” * E E 1 C . * be 7 5 5 1 Nes « r W 44 PR . A 

hor SIS ee nb OT n NTST 77.0 IE OTE 111519 
if 3 ry ? 2 * 
5 7 ** 


o 


* * 4 rf 
; ' < = e 
** . 4 + * * . £ " 


ROAST it almoſt enough, then very carefully take off the 
ſkin about the thickneſs of a crown-piece, and the: tank-bone 
with it at the end ; then ſeaſon that fkin_ and ſhank-bone with 


pepper and ſalt, a little lemon · peel cut ſmall, and a few fweet- 


| herbs and crumbs of bread, then lay this on the gridiron, and 
let it be of a fine brown; in the mean time take the reſt of the 
meat and cut it like a haſh about the bigneſs of a ſhilling ; fave 


the gravy and put to it, with a few ſpoonfuls of 15 f f 


half an onion cut fine, a little nutmeg, a little pepper a 


a little bundle of ſweet-herbs, ſome gerkins cut very ſmall, a - 


few muſhrooms, two or three truffles cut ſmall, two ſpoonfuls of 
wine, either red or white, and throw a little flour over the meat: 
let all theſe few * very ſoftly, for five or ſix minutes, but 
be ſure it do not boil; take out the ſweet-herbs, and put the haſh 
into the diſh, lay the broiled upon it, and ſend it to table. _ 


TAKE a neck or loin of mutton, cut it into fix pieces, flour 


out all the fat; put in ſome turnips and carrots cut like dice, 
two dozen of cheſnuts blanched, two or three lettuces cut ſmall, 


fx little round onions, a bundle of ſweet-herbs, ſome pepper ind 


ſalt, and two or three blades of mace; cover it clofe, and 


let it ſtew for an hour, then take off the far and diſh it up. 


2 To French à hind ſaddle of mutton. 
It is the two rumps. Cut off the rump, and carefully lift 
up the ſkin with a knife: begin at the broad end, but be ſure 
you do not crack it nor take it quite off: then take ſome flices of 
ham or bacon chopped fine, a few truffles, ſome young onions, 
ſome parſley, a little thyme, ſweet marjoram, winter . 
/ 5 ; a little 
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pour it into the diſh, and garniſh with horſe-raddiſh, 


4 
2 — oy — — 


the Art of Cj?e 

little lemon-peel,- all chopped fine, a little mace and two or 
three cloves heat fine, half a nutmeg, and a little pepper an 
ſalt; mix all together, and throw over the meat where you to 
of the {kin, then lay on the ſkin again, and faffen it with two 
fine ſkewers at each fide, and roll it in well buttered paper. It 
will take three hours doing : then take off the paper, baſte the 
meat, ſtrew it all over with crumbs of bread," and when it is of 
a'fine brown take it up. For ſauce take fix large ſhalots, cut 
them very fine, put them into a ſauce-pan with two ſpoonfuls of 
vinegar, and two of white wine; boil them for a minute or two, 


1 n d , 36-2 £5,214 
+ =" Another French wway, "called Sti Menebout- 
' TAKE the hind ſaddle of mutton, take off the ſkin, lard it 


= 2 ſeaſon it with pepper, ſalt, mace, cloves beat, and 
nutmeg, f | 


weet-herbs, young onions, and parſley,” all chopped 
fine; take a large oval or a large pravy-pan,' lay layers of ba- 

con, ind then layers of beef all over the bottom, lay in the mut- 
fon, then lay layers of ' bacon on the muttoh, and then a layer 
of beef, put in a pint of wine, and as much good gravy as will 
ſtew it, put in a bay. leaf, and two or three ſhalots, cover it 
cloſe, put fire over and under it, if you have a cloſe pan, and 
let it ſtand ſtewing for two hours; when done, take it but, ſtrew 

crumbs of bread all over it, and put it into the oven to brown; 
ſtrain the gravy it was ſtewed in, and boil it till there is Juſt 
enough for ſauce, lay the mutton into a diſh, pour the ſauce in; 


and ſerve it up, You muſt brown it before a fire, if you have 


not an oven. 


Cuileis d la Maintenon. A very good diſh: 
. CUT your cutlets handſomely, beat them thin with your 
cleaver, ſeaſon them with pepper and ſalt, make a force meat 
with veal, beef ſuet, ſpice and ſweet-herbs, rolled in yolks of 
eggs, roll force meat round each cutlet within two inches of 
the top of the bone, then have as many half ſheets of white 
paper as cutlets, roll each cutlet in a piece of paper, firſt but- 
tering the paper well on the inſide, dip the cutlets in melted but- 
ter and then in crumbs of bread, lay each cutlet on half a ſheet of 
paper croſs the middle of it, leaving about an inch of the bone 
out, then cloſe the two ends of your paper as you do a turnover 
tart, and cut off the paper that is too much; broil your mutton 


cutlets half an hour, your veal cutlets three quarters of an 


© hour, 
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2 r petty: toes into a ſayce-pan. with half a pint of 

: witer, 3 a blade of mace, 2 1 whole Peppers. a bundle of ſweet 
herbs, ang an, 355 Let them boil ive minutes, then take 

out the liver, lights, 1 heart, mince them very fine, grate a 

lietle | nutmeg. over. them, and ſhake/a little flour on them; let 

the fert, do; till they are tender, then take them out and.firain, 

the liqv or, put all together with a little ſalt, and a 8 bu: 

tet 2s by a8 a walnut, ſhake the ſauce· pan often, let it 11 

five or x minutes, then cut ſome toaſted ſippets and Jay; ro 

the diſh, lay the mince· meat and ſauce in the middle, 


petty- toes ſplit round it. . ay add the j Juice of half a lemon, 
or a very 1 liule e 


T3% 
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Srorr a 2 of mutton with mutto "fue „ Pepper, 
arg and the yolks of eggs then ro: fy it all over 
with cloves, and. when it is about half done, cut off ſome of. the 
under-fide of the fleſhy end in little bits, put theſe into a pipkin 
with-a pint, f oyſters, liquor, and all, a little falt and Mace, and 
half a pint of hot water; ſtew. how till half the liquor, is waſted, 
hey, Link in a bee of, buffer rolled in flaur, hake all together, 


an when the utton | 18 SY take i it u ur this la 
it, 2 ſend i irs table. ugh Pj, po thi ** 
To 
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dnougz, take out the onions, and feaſon'it w 
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TAKE a hind-quarter of mutton, 3 
of à haunch of veniſonz fave the blood of the ſheep and ſteep 
it in for five or fix bars," then take it an nd roll it in three or 

| Sent r well rell butter on the i i ; 


Fogg oye, 
1 two. urs at à 880d fare," 

bat de fat and chick. About five 0 rh 1 1 

tie it up, take off dne pape ir, baſte i 5 - pie 

5 _ mn 4 mp fog wet it to make 12 

then bave à little g tawn gravy in 4 

it ugtber. 4 © garnilh wi N 3 Sg 1188 rr 


5 2 me, the Turk .. 


Fs T T cut your-meat into 6 
and put it into a pot or ſauce- pan that has a cloſe cover 10 it, 
wy in ſome rice, whole pepper, and three or four whole onions ; 3 


all theſe ftew together, ſkimming, it frequently : wm is 
ith ſalt to your palate, 


ly the mutton in che diſh, und pour the rice and liquor over it. 
Note, The neck or leg are the ae to drefs this way; 

Net inte a leg four quarts of water, and a quarter of a pound of 

rice; to 2 neck two quarts of water, and two ounces of hes 


To yy 3 of meat allow a quarter of an hour, being e 7 
covered. 9 two of mace, and a bundle 
— it N be ition. When it is juſt enough 


t in a piece of bort, a 0 take care the rice dot burn to thi 
| Thr all theſe things you ſhould lay ſkewers at the botcom « 
ths pot to lay your ment on, that it ny not fick. 


4 Houlder of mutton with a ragoo of Ae 


TAKE a ſhoulder of mutton, get the blade - bone taken out 
as neat as poflible, and in the place put a ragoo, done thus: take 
one or two erben, ſome cocks-combs, half an ounce of 
trumes, ſome muſhrooms, a blade or two of mace, a little 
pepper and ſalt ; flew all theſe in a quarter of a pint of good gra- 
* and thicken i it wich a piece of butter rolled in flour, or yolks 

which you pleaſe : let jt be cold before you pur 7 it in, 
and H op the 15 where you took the bone out juſt in the 
ſorm it was before, and ſew it up tight : take a large deep ſtew- 


your or one of the round deep copper pans with two handle 0 
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of parſley, thyme, and ſweet-herbs, ſome whole pepper, a blade 


or two of mace, three or four cloves, a large onion, and put in 
juſt thin grayy enough to cover the meat, cover it cloſe, and let 
it ſtew two hours, then take eight or ten turnips, pare them, 
and eut them into what ſhape you pleaſe, put them into boiling 
water, and Jet them be juſt enough; throw them into a ſieve to 


drain over the hot. water, that they may keep warm, then take 
up the mutton, drain it from the fat, lay. it in a diſh, and keep 
it hot coveted ; ſtrain the gravy it was ſtewed in, and take off 


all the fat, put in a little ſalt, à glaſs of red wine, two ſpoonfuls 
of catchup, and a. piece of butter rolled in flour, boil together 


till there is juſt enough for ſauce, then put in the turnips, / give 


them a boil up, pour them over the meat, and ſend it to table. 
"ou, may fry the turnips: of a light brown, and toſs them up 


with the lauge; but that is according to your palate. - - | 


© Note, Fora change you may leave out the turnips, and add a 


bunch of celery cut and waſhed clean, and ſtewed in a very little 


Water, till it is quite tender, and the water almoſt boiled away. 
Pour the gravy, as before directed, into it, and boil it up till the - 
ſauce is good: or you may leave both theſe out, and add truffles, _ 


morels, freſh and pickled muſhrooms, and artichoke-bottoms... 


N. B. A ſhoulder of veal without the knuckle, firſt fried, 


and then done juſt as the mutton, eats very well. Don't gar- 
niſh your niutton, but garniſh your veal with lemon. | 


. Auf a leg or Moulder of mutton. 55 # 
TAKE a little grated. bread, ſome beef ſuet, the yolks of 

hard eggs, three anchovies, a bit of onion, ſame pepper and 
ſalt, a little thyme and winter ſavoury, twelve oyſters, and ſome + 


nutmeg grated ; mix all theſe together, ſhred them very fine, 


work them up with raw eggs like a paſte, ſtuff your mutton 


under the ſkin in the thickeſt place, or where you pleaſe, and 
roaſt it: for ſauce, take ſome of the oyſter liquor, ſome claret, 
one anchovy, a little nutmeg, a bit of an onion, and a few oy- 
ſters ; ſtew all theſe together, then take out your onion, pour 
ſauce under your mutton, and ſend it to table. Garniſh with 
horſe-raddiſh. e | 
3 5 Sbeets rumps with rite. | 
TAKE ſix rumps, put them into a ſtew-pan with ſome mut- 


ton gravy, enough to fill it, ftew them about half an hour, take 


them up and let them ſtand to cool, then put into the bquor 
| ee e a quarter 


pt the bottom thin ſlices of bacon, then ſlices of veal, a bundle 
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= quarter of a pound of rice, an onion ſtuck with cloves; and 2 


blade or two of mace; let it boil till the rice is às thick as a 
pudding, but take care it don t Rick to the bottom which you 


muſt do by ſtirring it often: in the mean time take # clean ſtewy- 


pan, put a piece of butter into it; dip your rumps in the yolks 


of eggs beat, and then in crumbs of bread with à little nutmeg, 
temon-prel; and a very little thyme in it; fry them in the butter 
of a fine brown, then take them out, lay them in a iſh to drain, 
pour out all the fat, and toſs the rice. into that pan; ſtir it all 


together for a minute or two; then ty the rice into the diſh, 


lay the rumps alt round upon the rice, have ready. four eg 


boiled hard, cut them into quarters, lay them round the diſh 


with fried parfley between them, and ſend it to table. 

=, ; To bakt lamb and rice. 3 
TAKE f heck 463 foin of lamb, daf fern ©, take it up, 
eut it into ſteaks, then take half a pound of rice, put it into a 
quart of good gravy, with two or three blades of mace, and a 


little nutmeg, Do it over a aps or flow fire till the rice be- 
* 


eins to be thick: then take it off, tir in a pound of butter, and 
When that is quite melted ſtir in the yolks of ſux eggs, fitſt beat; 
then take a diſh and butter it all over, take the fleaks and put a 


little pepper and ſalt over them, dip them in a little melted but- 


ter, lay chem into the diſh, pour the gravy which comes out of 
them over them, and then the rice; beat the yolks of three 
eggs and pour all over, ſend it to the oven, and bake it better 


| Baked mutton chvps. 


akk a toin or neck of mutton, cut it into ſteaks, put 
 fome pepper and ſalt over it, butter your diſh and lay in your 


ſteaks; then take a-quart of milk, ſix eggs beat up fine, and 


four ſpoonfuls of flour; beat your flour and eggs in a little milk 


— firſt, and then put the reſt to it, put in a little beaten ginger, 
and alittle falt. Pour this over the ſteaks, and ſend it to the 


* 


oven; an hour and an half will bake it. 


A forced lig of lamb. 


TAKE a large leg of lamb, cut a long flit on the back-fide, 


but take great care you don't deface the other ſide ; then chop 
the meat ſmall with marrow,” half a pound of beef-fuet, ſome 
oyſters, an anchovy unwaſhed, an onion, ſome ſweet-herbs, a 


little lemon peel, and ſome beaten mace and nutmeg; m_ 
JO | * ſe 


* 


8 {i 


+ theſe together in a mortar, fluff 12 ſhape it was before, 


ſew it up, and rub it over with the Ixs of eggs beaten, ſpit it, 
flour it all over, lay it to the fire, and baſte it with butter. An 
hour will roaſt it. You may-bake it, if you pleaſe, but then 


you muſt butter the diſh, and lay the butter over it: cut the loin 
into ſteaks, ſeaſon them with pepper, ſalt, and nutmeg, lemon- 


peel cut fine, and a few Tweet-herbs ; fry them in freſh-butter. of 


pint of white wine, ſhake it about, and put in half a pint of 
ſtrong gravy, wherein good ſpice has been boiled, a quarter of 3 


pint of oyſters and the liquor, ſome muſhrooms and a ſpoonfiil of 


the pickle, a piece of butter rolled in flour, and the yolk of an 


29 beat; ſtir al} theſe together till it is thick, then lay your leg 
of lamb in the diſh, and the loin round it; pour the ſauce over 


it, and garniſh with lemon. | 
vi 6 ls b T 


CUT the Join into thin ſteaks, put a very little pepper and 
ſalt, and a little nutmeg on them, and fry them in freſh butter; 
when enough, take out the ſteaks, lay them in a diſh before 
the fire to keep hot, then pour out the butter, ſhake a little 


flour over the bottom of the pan, pour in a quarter of a pint of 
boiling water, and put in a piece of butter; ſhake all together, 
giye it a boil or two yp, pour it over the ſteaks, and fend it to 


Nite, You may do mutton the fame way, and add two aon 


fuls of walnut · pickle. 


Another way of frying a neck or loin of lan. 
Ur it into thin ſteaks, beat them with a rolling-pin, fry 
them in half a pint of ale, ſeaſon them with a little ſalt, and 
cover them cloſe; when enough, take them out of the pan, lay 


them in a plate before the fire to keep hot, and pour all out f 


the pan into a baſon; then put in half a pint of white wine, a. 
few capers, the yolks of two eggs:beat, with a little nutmeg and 
a little ſalt; add to this the liquor they were fried in, and keep 
ſtirring it one way all the time till it is thick, then put in the 


lamb, keep ſhaking the pan for a minute or two, lay the ſteaks 


into the diſh, pour the ſauce over them, and have ſome parſley 


in a plate before the fire a-criſping. -Garniſh your diſh with that 


and lemon, 5 ; 
e E 2 e 
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Ei - To make @ ragoo of lamb. | | D 
TAKE a fore- quarter of lamb, cut the knuckle- bone off, 
lard it with little thin bits of bacon, flour it, fry it of a fine 


brown, and then put it into an earthen pot or ſtew · pan; put to 


it a quart of broth or good gravy, a bundle of herbs, a little 
mace, two or three cloves, and a little whole pepper; cover it 
cloſe, and let it ſtew pretty faſt for half an hour, pour the liquor 
all out, ſtrain it, keep the lamb hot in the pot till the ſauce is 
ready. Take half a pint of oyſters, flour them, fry them brown, 
drain out all the fat clean that you fried them in, ſkim all the 
fat off the gravy, then pour it into the oyſters, put in an an- 
chovy, and two ſpoonfuls of either red or white wine; boil all 
together, till there is juſt enough for ſauce, add ſome freſh 
muſhrooms (if you can get them) and ſome pickled ones, with a 


ſpoonful of the pickle, or the juice of half a lemon. Lay your 


lamb in the diſh, 'and pour the ſauce over it. Garniſh with 
lemon. % Lin eg „„ 
20ð ftew a lambs, or calf's bead,  _ 
FIRST waſh it, and pick it very clean, Jay it in water for 
an hour, take out the brains, and with a ſharp penknife carefully 
take out the bones and the tongue, but be careful you do not 
break the meat; then take out the two eyes, and take two pounds 
of veal and two pounds of beef. ſuet, a very little thyme, a 
good piece of lemon pcel minced, a nutmeg grated, and two 
anchovies : chop alf very well together, grate two ſtale rolls, 


and mix all together with the yolks of four eggs: ſave enough 


of this meat to make about twenty balls, take half a pint of 
freſh muſhrooms clean peeled and waſhed, the yolks of fix eggs 

chopped, half a pint of oyſters clean waſhed, or pickled cockles; 
mix all theſe together, but firſt ſtew your oyfters, and put to it 
two quarts*of gravy, with a blade or two of mace, It will be 
proper to tie the head with packthread, cover it cloſe, and let 
it ſtew two hours: in the mean time beat up the brains with 
ſome lemon- peel cut fine, a little parſley chopped, half a nut- 
meg grated, and the yolk of an egg; have ſome dripping boil- 


ing, fry half the brains in little cakes, and fry the balls, keep 


them both hot by the fire ; take half an ounce of truffles and 
morels, then ſtrain the gravy the head was ftewed in, put the truf- 
Hes and morels to it with the liquor, and a few muſhrooms; boil. 
all together, then put in the reſt of the brains that are not fried, 
few them together for a minute or two, pour it over the head, 


- 
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and lay the fried brains and balls round it. Garniſh with lemon. 


| Lou may fry about twelve oyfters, 4 


To dreſs veal à la Burgoiſe. 9's 
_ CUT pretty thick ſlices of veal, lard; them with bacon, and 
_ ſeaſon them with pepper, ſalt, beaten mace, cloves, nutmeg, 
and chopped parſley, then take the ſtew-pan and cover the bot- 
tom with ſlices of fat bacon, lay the veal upon them, cover it, 
and ſet it over a very flow fire for eight or ten minutes juſt to be 
hot and no more, then briſk up your fire and brown your veal _ 
on both ſides, then ſhake ſome flour over it and brown it; pour 
in a quart of good broth or gravy, cover it cloſe, and let it 
ſtew gently till it is enough; when enough, take out the flices 
of bacon,” and fkim all the fat off clean, and beat up the yolks - 


of three eggs with ſome of the gravy; mix all' together, and 


keep it ſtirring one way till it is ſmooth and thick, then take it 
up, Jay your meat in the diſh, and pour the ſauce over it. Gar- 
niſh with lemon. £5 LOH ESO EY I ö 
A diſguiſed l of veal and hacon. 
LARD your veal all over with ſlips of bacon and a little 
lemon- peel, and boil it with a piece of bacon ; when enough, 
take it up, cut the bacon into flices, and have ready ſome dried 
ſage and pepper rubbed fine, rub over the bacon, lay the veal _ 
in the diſh and the bacon round it, ſtrew it all over with fried 
parſley, and have green ſauce in cups, made thus: take two 
handfuls of ſorrel, pound it in a mortar, and ſqueeze out the 
juice, put it into a ſauce-pan with ſome melted butter, a little 
ſugar, and the juice of lemon, Or you may make it thus: beat 
two handfuls'of ſorrel in a mortar, with two pippins quartered, 
ſqueeze the juice out, with the juice of a lemon or vinegar, and 
ſweeten it with ſugar. | 4 ; 
ors ow] A pillaw of veal, _—- 4 
TAKE a neck or breaft of veal, half roaſt it, then cut it 
into fix pieces, ſeaſon it with pepper, ſalt and nutmeg : take 
a pound of rice, put to it a quart of broth, ſome mace, and a 
little ſalt, do it over a ſtove or very flow fire till it is thick, but 
butter the bottom of the diſh or pan you do it in: beat up the 
yolks of ſix eggs and ſtir into it, then take a little round deep 
diſh, butter it, lay ſome of the rice at the bottom, then lay the 
veal on a round heap and _ it all over with rice, waſh 
73 | 2 1c 
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it over with the yolks of eggs, and bake it an hour and a half, 
then open the top and pour in a pint of rich good gravy. Gar- 
niſh with a Seville orange cut in quarters, and ſend it to table 
, 
YOU muſt get a fillet of veal, cut out of it five Jean pieces 
as thick as your hand, round them up a little, then lard them 
very thick on the round fide with little narrow thin pieces of | 
bacon, and Jard: five ſheeps tongues (being firſt boiled and 
* blanched) lard them here and there with very little bits of lemon- 
peel, and make a well- ſeaſoned force-meat of veal, bacon, ham, 
beef ſuet, and an anchovy beat well; make another tender 
force-meat of veal, beef ſuet, muſhrooms, 8 parſley, 
thyme, ſweet-marjoram, winter ſavory, and green onions. 
Seaſon with pepper, ſalt, and mace; beat it well, make a round 
ball of the other force - meat and ſtuff in the middle of this, roll 
it up in a veal-caul, and bake it; what is left, tie up like a Bo- 
logna ſauſage, and boil it, but firſt rub the caul with the yolk 
of an egg; put the larded veal into a ſtew-pan with ſome good 
gravy, and when it is enough ſkim off the fat, put in ſome 
. .truffles' and morels, and ſome muſhroome. Your force- meat 
being baked enough, lay it in the middle, the veal round it, 
and the tongues fried, and laid between, the boiled cut into 
Alices, and. fried, and throw all over. Pour on them the ſauce. 
You may add artichoke-bottoms, ſweetbreads, and cocks-combs, 


t 


if you pleaſe. Garniſh with lemon. 


Veal rolls. | > 


| TAKE ten or twelve little thin ſlices of veal, lay on them 
ſome force-meat according to your fancy, roll them up, and tie 
them juſt acroſs the middle with coarſe thread, put them on 
a bird - ſpit, rub them over with the yolks of eggs, flour them, 
and baſte them with butter. Half an hour will do them. 
Lay them into a diſh, and have ready ſome good gravy, with 
5 few truffles and morels, and ſome muſhrooms. Garniſh with 

emon. | | 


* Plain oy Babs — 


Olives of * thy French way. 


4 two: pounds of veel. ſame marrow, two anchovies | 
the yolks of of two. hard eggs, a. — muſhr OOms, and ſame oyſters» 
me, marjoram, p 55 ſpinach, lemon- peel, ſalts 
Ws gutmeg and mace, faely beaten; take your veal caul> . 
- hoe of bacon and à layer the ingredients, and a 
ayer e 0 42 4 and a layer of the ingredients, roll it in the 
veal caul, and either roaſt it or. bake 5 bour will do either. 
| When enqueh, cut it Gu Aices, lay it into your 1 and 2 
| good & ** over it. niſn with Jemon. 74 » 


| Seutch collaps. ala Frangoit.. 19 f 


TAKE a go of veal, cut it very thin, lard it with bacoy, 
then take half a pint of ale boiling, and pour over it till the. 
blood is out, and then pour che ale into-a-baſon "take a few. 

| ſweet -herhs chopped ſmall, ſtrew them over the veal and fry it 
In butter, flour it a little til enough, then put it into a diſn and 
Pape the butter away, toaſt litile thin pieces of bacon and lay 
, payer the ale into the ſtew-pan- with two anchovies and a 

be 6 of w hite wine, then heat up the yolks of two eggs and ſtir 
0 with a little nutmeg, ſame pepper, and à piece of butter, 


ſhake all together till thick, and chen pour it into wales diſks, | 
Garniſh with lemon. | 


To make a ſavoury dif of veal. | 

.CUT large collops out of a leg of veal, ſpread 4 them abroad 
on a dreſſer, hack them with the back of a knife, and di 
them in the yolks of eggs; ſeaſon them with cloves, mace, Ine. 
8 meg and pepper, beat fine; make force-meat with ſome of your 
| „ beef-ſuet, oyſters chopped, ſweet-herbs ſhred fine, and 
the e bare spice, ſtrew all theſe over your collops, roll and tie 
them up, put them on ſkewers, tie them to a fpit, and roalt 
them; to the reſt of your force. meat add a raw egg or two, roll 
them in \ balls and fry them, put them in your diſh with your 


meat when roaſted, and make the ſauce with ſtrong broth, an 


anchovy, a Thalot, 2 little white: wine, and ſome ſpice. Let 


it jew, and thicken it with a piece of butter rolled in flour, 


pour the es FI. the * by * meat in, and garniſh with 
lemon. 5 Ns 1 
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+... + Scotch collops larded. | 
..- PREPARE a fillet of veal, cut into thin flices, 


ue 


ut off the 


ſkin and fat, lard them with bacon, fry. them brown, then take. 
them out, and lay them in a diſh, pour out all the butter, 
take à quarter of a pound of butter and melt it in the pan, then 
ſtrew in a handful of flour; ſtir it till it is brown, and pour in 


three pints of good gravy, a bundle of ſweet-herbs, and a 


_ onion, which you muſt take out ſoon ; let it boil à little, then 
put in the collops, let them ſtew half a quartet of an hour, put 
in ſome force-meat balls fried, the yolks of two eggs, a piece of 
batter, and a few pickled muſhrooms ; ſtir all together for 4 


minute or two ti 


1 AFTER you have cut your veal in thin flices, lard i 


TR: Op 0 do them white. 


lit is thick; and then diſh it up. Garniſh 


t with ba- 


con; ſeaſon it with cloves, mace, nutmeg, pepper, and ſalt, ſome 
grated bread, and ſweet-herbs. Stew the knuckle in as little 
liquor as you can, a bunch of ſweet-herbs, ſome whole pepper, 
a blade of mace, and four cloves; then take a pint of the broth, 
ſtew the cutlets in it, and add to it a quarter of a pint of white 
wine, ſome muſhrooms, a piece of butter rolled in flour, and 


the yolks of two eggs; ſtit all together till it is t 
| diſh it up. Garniſh with lemon. eee 


Veal blanquets. 


IS | aboL 49 


bick, and thei 


% «< 
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- ROAST a piece of veal, cut off the ſkin and nervous parts, 
cut it into little thin bits, put ſome butter into a ſtew- pan over 
the fire with ſome chopped onions, fry them a little, then add 
a duſt of flour, flir it together, and put in ſome good broth, or 
gravy, and a bundle of ſweet: herbs : : ſeaſon it with ſpice, make 
it of a good taſte, and then put in_your veal, the yolks of two 
eggs beat up with cream and grated nutmeg, ſome chopped 
parſley, a ſhalot, ſome lemon- peel prated, and a little Juice of 
lemon. Keep it ſtirring one way; when enough, diſh it vp. 


A. ſhoulder of veal @ la Piemontoiſe. | 


TAKE a ſhoulder of veal, cut off the fkin that it may hang 
at one end, then lard the meat with bacon and ham, and 
feaſon it with pepper, ſalt, mace, ſweet-herbs, parſley and 


lemon 


In by 


* 4 
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-peel ; cover it again with the ſkin, ſtew it with gr 
TTT : 3 3 b . by 
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avy, 


8 »* 
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and when it is juſt tender take it up; then take ſorrel, ſome let- 
tuce chopped ſmall, and ſtew them in ſome butter with parſley, 
onions and muſhrooms : the herbs being tender put to them ſome. 
of the liquor, ſome ſweetbreads and ſome bits of ham. Loet all 

ſtew together a little while, then lift up the fkin, lay the ſtewed 
herbs over and* under, cover it with the ſkin again, wet it with 
melted butter, ſtrew it over with crumbs: of bread, and ſend it 
to the oven to brown; ſerve it hot, with ſome good głavy in the 
_ diſh. The French ſtre w it over with parmeſan before it goes to 


Aces bead ſurpriſe. _ 


be YOU muſt bone it, but not ſplit it, cleanſe it well, fill it with 
a ragoo (in the form it was before) made thus; take two ſweet- 
breads, each ſweetbread being cut into eight pieces, an ox's pa- 
late þoiled tender and cut into little pieces, ſome cocks combs, 
half an ounce of truffles and morels, ſome muſhrooms, ſome ar- 
tichoke bottoms, and aſparagus tops; fſtew- all. theſe in half a 
pint of good gravy, ſeaſon it with two or three blades of mace, 
four cloves, half a nutmeg, a very little pepper, and ſome ſalt, 
pound all theſe together, and put them into the ragoo: when it 
has ſtewed about half an hour, take the yolks of three eggs beat 

up with two ſpoonfuls' of cream and two of white wine, put it 

to the ragoo, keep it ſtirring one way for fear of turning, and 

ſtir in a piece of butter rolled in flour; when it is very thick and 

Imooth fill the head, make a force - meat with half a pound of 


veal, half a pound of beef-ſuet, as much crumbs of bread, a a 


few ſweet-herbs, a little lemon- peel, and ſome pepper, ſalt, and - 


mace, all beat fine together in a marble mortar z mix it up with 


two eggs, make a few balls (about twenty) put them into the 
ragoo in the head, then faſten the head with fine wooden ſkew- 
ers, lay the force- meat over the head, do it over with the yolks 
df two eggs, and ſend it to the oven to bake. It will take about 
two hours baking. You muſt lay pieces of butter all over the 
head, and then flour it. When it is baked enough, lay it in your 
difh, and have a pint of good fried gravy. If there is any gravy 
in the difh the bead was baked in, put it to the other gravy, 
and boil it up; pour it into your diſh, and garniſh with lemon. 
You may throw ſome muſhroorns ovet the hee. 
Szweetbreads of veal d la Dauphbine, - © 
TAKE the largeſt ſweetbreads you can get, open them in 
ſuch a manner as you can ſtuff in force-meat, three will make a 
nne diſh; make your force-meat with a large fowl or young 
bs foe aun ns Wl nd cock, 


* 
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dock, ſrin it, and pick off all the fleſh, take half a pound of 


fiat and lean bacon, cut theſe very fine and beat them in a mor- 

tar; ſeaſon it with an anchovy, ſome nutmeg, & little lemon- 

| peel, a very little thyme, and ſome Saler: mix theſe up wit! 

= the yolk: of an egg, fill 2 ſweetbreads and faſten them wi 

= nde wooden ſkewers ;- take the ſlew- pen, lay layers of bacon at 
dhe bottom of the pan, ſeaſon them with pepper, falt, mace, 
cloves, ſweet-herbs, and a large anion fliced, upon that Jay thin 
Aices of veal, and then lay on your, ſweetbreads; coyer it cloſe, 
tet it ſtand eight or ten minutes over a ſlow fire, and then pc ur 
in a quart of boiling water or broth; cover it cloſe, and 1 it 
ſtew two hours very ſoftly, then take out the ſweetbreads, keep 
them hot, ftrain the gravy, fkim all the fat off boil it up till 
there is about half a pint, put in the ſweetbreads, and give them 
two or three minutes ſtew in the 9 lay them in the 
diſh, and pour the gravy over them. Garniſh with lemon. 


Anoiber way to dreſs feeetbreads. 
not put any water or gravy into the ſtew-pan, but put the 
ſame veal and bacon over the ſweetbreads, and ſeaſon as under 
directed; cover them cloſe, put fire over as well as under, and 
when they are enough, take out the 1 weetbreads, put in a ladle- 

ful of gravy, boil it, and ſtrain it, ſkim off all the fat, let it bail! 
till it Jellies, and then put in the ſweetbreads to glaze: lay eſ- 
ſence of ham in the diſh, and lay the ſweethreads upon it; or 

make a very rich gravy with muſhrooms, truffles and morels, a 
glaſs of white- wine, and two ſpoonfuls of catchup. Garniſh 
with cocks combs forced and ſtewed in the gravy. 

Note, Vou may add to the firſt, truffles, morels,,muſhrooms, 
cocks combs, palates, artichoke · bottoms, to ſpoonfuls of white 
wine, two of catchup, or juſt as you pleaſe. _ 1 
N. B. There are many ways of dreſſing ſweetbreads: you 
may lard them with thin flips of bacon, and roaſt them with 

what ſauce you pleaſe; or you may marinate them, cut them 

into thin ſlices, flour. them and [fry them. Serve them up with 
fried parſley, and either butter or gravy. Garniſh with lemon. 


Calf's chinterlings or andouilles, . | 
+ TAKE ſome of the largeſt calf's guts, cleanſe them, cut them 
in pieces-proportionable .to:the length of the puddings you de- 


ſign to make, and tie one end to theſe pieces; 3 ſome 
* 5 e 5 dacon, 


* 


- 


Wen, with 4 calfs Aue and Ku blanched, and cut ine. 


ice pounded, a bay-leaf, ſome ſalt, pepper, and ſhalot cut 
Imall, 120 about half a pint, of cream; toſs it up, take off the 
pan, "and thicken your mixture with four or five yolks. of 
and ſome crumbs of bread, then fill up your chitterlings * 
the ftuffing, keep it warm, tie the other ends with packthread, 
blanch and boil them like hog's chitterlings, let them grow cold 
in their own liquor before you ſerye them up; boil them over a 
moderate fire, and ſerve them up pretty hot. Theſe ſort of an- 
'douilles, ORR IOC . fummer, Av 0-066 
ſeldom killed. | 


To 47005 talf*s chitterlings. Ari. 


CUT a calf's nut in ſlices of its length, and the As 
of a finger, together with ſome bam, bacon, and the white of 
chickens, cut after the ſame manner; put the whole into a 
 Kew-pan, ſeaſoned with alt, Peppers Tweet-herbs, and ſpice, 
then take the guts cleanſed, cut and divide them in parcels, . and 
fill them with yaut ſlices; then lay in the bottom of a kettle or 
pan ſome ſlices of bacon and veal, ſeaſon them with ſome pep- 
per, ſalt, a bay-leaf, and an onion, and Jay ſome -bacon' and 
veal over them; then put im a pint of white wine, and let it 
ſte w ſoftly, cloſe covered with fire over and under it, if the pot 
or pan will allow eit; then broll. eee a ſneet of white 
pap: yell buttered on the inſitſe. | 


2 odreſs a ham l la rate. 


| CLEAR the knuckle, take off the ſwerd, and 1 w- 
ter to freſhen; then tie it about with a ſtring, take ſſices of ba- 
con and beef, beat and ſeaſon them well · with ſpice and ſweet- 
herbs; then lay them in the bottom of a kettle with onions, 
parſnips, and-<atrots. fleet, vrich ſome cives and parſley lay 
in your ham the fat ſide „and cover it-with {ices of 
beef, and over that ſlices of bacon, then lay on. ſome liced roots 
and heibs, the ſame as under it: cover it Cloſe, and ſtop it cloſe 
with paſſe, put fire both over and under it, and let it ſtew with 
a very. ſlow.hre twelve houts; put it in à pan, drudge it well with 
grated bread, and brown it with; a hot iron; then ſerve it up on 
a clean napkin: gataiſh with raw, parſley. | 
Note, If you eat it hot, make a ragoo thus: take a veal ſweet- 
hens. ſome livers of 'fowls, cocks combs, muſhrooms, and 


- e toſs them up In a Jane. of good e. ſeaſonod with 


Tpice 


| dice or ſices, put them into a ſtew- pan and ſeaſon with fine RE 3 


. Wiee As you hw: thicken it with a piece of butter rolled in flout, > 


we > 
ra! 
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and a glaſs of red wine; then brown your ham as above, and let 
it ſtand a quarter of an hour to drain the fat out; take the liquor 
it was ſtewed in, ſtrain it, ſkim all the fat off, put it to the gra- 
vy, and boil it up. It will do as well as the eſſence of ham. 
Sometimes you may ſerve it up with a ragoo of crawfiſh, and 
ſometimes with carp ſauce. %%% Sid lrg, 

0 To roaſt a ham or gammon. . 
TAKE off the ſwerd, or what we call the ſkin, or rhind, and 
lay it in luke - warm water for two or three hours; then lay it in 
a pan, pour upon it a quart of canary, and let it ſteep in it for ten 
or twelve hours. When you have ſpitted it, put ſome ſheets of 
white paper over the fat ſide, pour the canary in which it was 
ſoaked in the dripping-pan, and baſte it with it all the time it is 
roaſting ; when it is roafted enough, pull off the paper, and 
drudge it well with crumbled bread and parſley ſhred fine; 
make the fire brifk, and brown it well. If you eat it hot, gar- 
niſh it with raſpings of bread; if cold, ferve it on a clean nap- 
kin, and garniſh it with green parſſey for a ſecond courſe, 


To Huff a chine of pork. 
MAKE a. ſtuffing of the fat leaf of pork, parfley, thyme, 
age, eggs, crumbs of bread ; ſeaſon it with pepper, ſalt, ſhalot, 
and nutmeg, and ſtuff it thick; then roaſt it gently, and when 
it is about a quarter roaſted, cut the fkin in flips, and make 
your ſauce with apples, lemon - peel, two or three cloves, and a 
blade of mace; ſweeten it with ſugar, put ſome. butter in, and 
have muſtard in a cup. Oe OR rn LE ² FC ou We 


Various ways of dreſſing a hig. 
FIRST ſkin your pig up to the ears whole, then make a good 
. _ plum-pudding batter, with good beef fat, fruit, 75 milk, 
and flour, fill the ſkin, and ſew it up; it will look like a pig; 
but you muſt bake it, flour it very well, and rub it all over 
with butter, and when it is near enough, draw it to the oven's 
mouth, rub it dry, and put it in again for a few mit es; lay 
it in the diſh, and let the ſauce be ſmall gravy and butter in 
the diſh : cut the other part of the pig into four quarters, roaſt 
them as you do lamb, throw mint and parſley on it as it roaſts; 
chen lay them on water- ereſſes, and have mint-ſauce in a m_— : 


a. 
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Any one of theſe quarters will make a pretty ſide· diſn: or take 

one quarter and roaſt, cut the other into ſteaks, and fry them fine 

and brown. Have ſtewed ſpinach in the diſh, and lay the roaſt _ 
upon it, and the fried in the middle. ' Garniſh with hard eggs 
and Seville oranges cut into quarters, and have ſome butter in a 
cup: or for change, you may have good gravy in the diſh, and 
garniſh with fried parſley and lemon; or you may make a ragoo 
of ſweetbreads, artichoke-bottoms, trufles, morels, and good 
gravy, and pour over them. Garniſh'with lemon. Either of 


theſe will do ſor a top diſh of a firſt courſe; or bottom diſhes at 5 


a ſecond courſe. © Vou may fricaſey it white for a ſecond coutſe 
at top, ors ö ⁰⁰y hen DEP ety vo ug Hh 
Vou may take a pig, ſkin him, and fill him with force- meat 
made thus: take two pounds of young pork, fat and all, two 
pounds of veal the ſame, ſome ſage, thyme, parſley; a little 
lemon-peel, pepper, ſalt, mace, cloves and a nutmeg ; mix 
them, and beat them fine in a mortar, then fill the pig, and 
ſew it up. You may either roaſt or bake it. Have nothing but 
good gravy in the diſh, Or you may cut it into ſlices, and lay 
the head in the middle. Save the head whole with the ſkin on, 
and roaſt it by itſelf : when it is enough cut it in two, and lay 
in your diſh: have ready ſome good gravy and dried ſage rub- 
bed in it, thicken it with a piece of butter rolled in flour, take 
out the brains, beat them up with the gravy, and pour them 
into the diſh. You may add a hard egg chopped, and put into 
the ſauce. 1 „ . | 
Note, You may make a very good pie of it, as you may ſee 
in the directions for pies, which you may either make a bottom 
or ſide-diſh. _ (4 hin | . 
Vou muſt obſerve in your white fricaſey that you take off the 
fat; or you may make a very good diſh thus; take a quarter 
of pig ſkinned, cut it into chops, ſeaſon them with ſpice, and 
waſh them with the yolks of eggs, butter the bottom of a 
diſh, lay theſe ſteaks on the diſh, and upon every ſteak lay 
ſome force-meat the thickneſs. of half a crown, made thus: 
take half a pound of veal, and of fat pork the ſame quantity, 
chop them very well together, and beat them in a mortar fine; 
add fome ſweet-herbs and ſage, a little lemon- peel, nutmeg, 
pepper and falt, and a little beaten mace; upon this lay a 
layer of bacon or ham, and then a bay-leaf; take a little 
fine ſkewer and tick juſt in about two inches long, to hold 
them together, then pour a little melted butter over them, and 
ſend them to the oven to bake; when they are enough lay them 


* 
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6% whe tri of Coker, - 
in pour difh, and pour good gravy over them, with muſkroome, 


and garniſh with lemon. 


A pig in jelly. 


CUT it into quartets, and lay it into your ſlew-pan,. put in 
one calf*s foot and the pig's feet, a pint of  Rheniſh wine, the 
1 of four lemons, and one quart of water, three or four 


lades of mace, two or three cloves, ſome ſalt, and a very little 
piece of lemon · peel; ſtove it, or do it over a flow fire two 
hours; then take it up, Jay the pig into the diſh- you intended 


it for, then ſtrain the liquor, and when the jelly is cold, ſkim 


off the fat, and leave the ſettling at the bottom. Warm the 


jelly 


5 Te dreſs a pig the French way, | 
SPIT your pig, lay it down to the fire, let it roaſt till it is 
thoroughly warm, then cut it off the ſpit, and divide it in 


twenty pieces. Set them to ſtew in half a pint of white wine, 
and a pint of ſtrong broth, ſeàſoned with grated nutmeg, pep- 
per, two onions cut fmall, and ſome ftripped thyme, Let it ſew. 
an hour, then put to it half a pint of ſtrong gravy, a piece of 


butter rolled in flour, ſome anchovies, and a ſpoonful of vine- 


gar, or muſhroom pickle : when it is enough, lay it in your 


diſh, and pour the gravy over it, then gatniſh with orange and 


To dreſs a pig au pere-douillet. : 


CUT off the head, and divide it into quarters, lard them 


with bacon, ſeaſon them well with mace, cloves, pepper, nut- 
meg, and ſalt. Lay a layer of fat bacon at the bottom of a ket- 


tle, lay the head in the middle, and the quaxters round; then 


put in a bay-leaf, one rocambole, an onion fliced, leman, car- 
_ Tots, parſnips, parſley, and cives; cover it again with bacon, 
put in a quart of broth, ſtew it over the fire for an hour, and 


then take it up, put your pig into a ſtew- pan or kettle, pout in a 
bottle of white wine, cover it cloſe, and let it ſtew for an hour 


very ſoftly. If you would ſerve it cold, let it ſtand till it is cold; 
then drain it well, and wipe it, that it may look white, and lay 
it in a diſh with the head in the middle, and the quarters 
round, then throw ſome green parſley all over : or any one of 
the quarters is a very pretty little diſh, laid on ROT. 


jelly again, and pour over the. pig 3 then ſerye it up cold in the 


» 
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"I if you would bave it bor, whilft your pig is ſewing in the wine, 


take the firſt gravy it was Riewed in, and ſtrain it, ſkim off al 
| the fat, then take a ſweetbread cut into five or fix ſlices, ſome - - 
riuffles, morels, and muſhrooms; ſtew all together till they are 
enough, thicken it with the yolks of two eggs, or a piece of 
butter rolled in flour, and when your pig is endugh take it out, 
and lay it in yout difh; and put the wine it was ſtewed in to 
the ragoo ; then pour all ovet the pig, and garnifh with lemon. 
% + SMEs e 
GUT and ſcald your pig, cut off the head and petty- toes, 
then cut your pig in four quarters, put them with the head 
and toes into cold water; cover the bottom of a ſtew- pan with 
flices of bacon, and place over them the faid quarters, with the 
tty- toes and the head cut in two. Seaſon the whole with 
pepper, ſalt, thyme, bay-leaf, an onion, and a bottle of white 
wine; lay over more ſlices of bacon, put over it a quart of wa- 
ter, and let it boil. Take two large eels, fkim and gut them, 
and cut them about five or fix inches long; when your pig is 
half done, put in your tels, then boil a dozen of large cat, 
cut wor the _ and take off = _ of the tails; and when 
your pig and eels are enough, lay our pig and the petty- 
| er ae it, but don't 1 ol the head (it wil be ter an ; 
cold) then lay your eels and craw-fiſh over them, and take the 
liquor they were ſtewed in, ſkin off all the fat, then add to it 0 
half a pint of ſtrong gravy thickened with a little piece of burnt 
bdutter, and pour over it, then garniſh with craw-fiſh and le- 
mon. This will do for a firſt courſe, or remove. Fry the 
brains and lay round, and all over the diſh. 


yo dreſs a pig lite a fat lamb. 
TAKE a fat pig, cut off his head, ſlit and truſs him up like 
a lamb; when he is ſlit through the middle and ſkinned, par- 
| boil him a little, then throw ſome parſtey over him, roaſt it and 
drudge it. Let your ſauce be half a pound of butter and a pint 


of cream, ſtirred all together till it is ſmooth; then pour it over - 
and ſend it to table. 1 | 


3 To roaſt a pig with the hair on. WEE 
DRAW your pig very elean at the vent, then take out the 
guts, liver, and lights; cut off his feet, and truſs him, prick 
up his belly, ſpit him, lay him down to the fire, but take 
| 5 care 
2 | 
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t to begins to riſe up in bli 
tere, pull off the ſkin, hair and all: when you have 358 | 
the pig of both, ſcotch him down to the bones, and baſte him 
with butter and cream, or half a pound of Prins and a pint of 
milk, put it into the dripping-pan, and k 


45 
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care not to ſcoreh him: when the ſkin 


* 


| d keep baſting it well ;. 
then throw fome ſalt over it, and d rudge it with crumbs of 
bread till it is half an inch or an inch thick. When it is enough, 
and of a fine brown, but not ſcorched, take it up, lay it in your 


diſh, and let your fauce be good gravy, thickened with butter [7 


rolled in a little flour, or elſe make the following ſauce : take . 


half a pound of butter and a pint of cream, put them on the 


fire, and keep them ftirritig one way all the time; when the 


butter is melted, and the ſauce thickened, pour it into your 
diſh. Don't garniſh with any thing, unleſs ſome raſpings of 


bread; and then with your finger figure it as you fancy, 


| + To roaſt a pig with the ſhin on. n pr gs 
LET your pig be newly killed, draw him, flay him, and 


wipe him very dry with a cloth; then make a hard meat with 
a pint of cream, the yolks of ſix eggs, grated bread, and beef 


ſuet, ſeaſoned with ſalt, pepper, mace, nutmeg, thyme, and 
lemon-peel ; make of this a pretty ſtiff pudding, ſtuff the belly 

of the, pig, and ſew it up; then ſpit it, and lay it down to roaſt. 
Let your dripping-pan be very clean, then pour into it a pint 
of red wine, grate ſome nutmeg all over it, then throw a little 
ſalt over, a little thyme, and ſome lemon-peel minced ; when 


it is enough ſhake a little flour over it, and baſte it with butter,, 


to have a fine froth, Take it up and lay it ina diſh, cut off 
the head, take the ſayce which is in your dripping-pan, and 
thicken it with a piece of butter; then take the brains, bruiſe 

them, mix them with the ſauce, rub in a little dried ſage, pour 


it into your diſh, and ſerve it up. Garniſh with hard eggs cut 


into quarters, and if you have not ſauce enough, add half a pint | 


of good gravy. . Go Bat” Þ | 2 
Note, You. muſt take great care no aſhes fall into the drip- 


ping- pan, which may be prevented by having a good fire, 
which will not want any ſtirring. e 


To make a pretty diſh of a breaſt of veniſon. 
TAKE half a pound of butter, flour your veniſon, and fry it 
of a fine brown on both ſides; then take it up and keep it 
hot covered in the diſh: take ſome flour, and ſtir it into the , 


butter till it is quite thick and brown (but take great care ie 


don't 


© 
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mage. 
don't burn) ſtir in half à pong 
pour in as much red wine as will make it of the thickneſs of a 
ragoo ; ſqueeze in the juice of a lemon, give it 2 boil up, and 
pour it over the yeniſan,. Don't garniſh the diſh, but ſend it 
Ws: i SPENT, RR HOLT i IU ER 
v lei- hauch af ck of ve 
LAV it in ſalt for a week, then boil it in a eloth well floured; 
for every pound of yeriifon allow a quarter of an hour for the 


boiling. For ſauce you muſt boil ſome cauliflowers; pulled ins 
to little ſprigs in milk and water, ſome fine white cabbage; 


ſome turnips, cut into dice, with ſonie beet=ragt cut into Jong 


narrow pieces about an inch and à half long, and half an inch 


thick: lay a ſprig of cauliflower, and ſome of the turnips maſhed 


with ſome cream and a little butter z let your cabbage be boil- 
ed; and then beat in a ſaucepan with a piece of butter and ſalt, 
lay that next the eduliflower; then the turnips, then cabbage . 
and ſo on, till the diſh is full; place the beet · root here and 
there, RES: fancy; it looks very pretty, and is a fins 
diſh. Have a little melted butter in a cup, if wanted. 
Note, A leg of muttan cut veniſon faſhion, and dreſſed the 
fame way; is a pretty diſh-: ar a firie neck, with the ſcraig cut 
of. This eats well boiled or haſtied, with gravy and ſweet 


ſauce the next day. 


7 bail u lig of nutton like veniſon. 


TAKE a leg of mutton cit venifon faſhion, boil it in à els! 
well floured ; and have three or four cauliſlowers boiled, pu 
into ſprigs, ſtewed in a faucepari with butter, and à little pep · 
per and falt; tlien have ſome ſpinach picked and waſhed clean; 
put it into à ſaucepan with a little ſaltz covered cloſe and 


ſtewed a little while; then drain the liquor, and pour in a 


quarter of a pitit of good gravy; a good piece of butter rolled 


in flour, and a little pepper and falt; when flewed enough lay 


the ſpinach in the diſh, the mutton in the middle, and the caus 
liflower over it, then pour the butter the cauliflower was flew- 


ed in over it all: but you are to obſerve in ſtewing the cauli- 


flower, to melt your butter nicely, as for ſauce, before the 
cauliflower goes in. This is a genteel difht for a firſt courſe ak 
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d of lump ſügar beat fine, and 
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. 7 To roaſt tripe: 5 © 


CUT your tripe in two ſquare. pieces, ſomewhat long, have 


a force-meat- made of crumbs. of bread, pepper, ſalt, nut weg. 


ſweet-herbs, lemon - peel, and the yolks of eggs mixt all toge- 


ther; ſpread it on the fat ſide of the tripe, and lay the other fat 
ſide next it; then roll it as light as you can, and: tie it with a 
packthread ; ſpit it, roaſt it, and baſte it with butter; when 


roaſted lay it in your diſh, and for fauce melt ſome butter, and 
add what drops from the tripe. Boil it together, and garniſh 


with raſpings. : HEE | 
To roaſt a turkey... 


IE bet way to roaſt a turkey is to looſen the ſkin on the 


breaſt of the turkey, and fill it with foree · meat made thus: 
take a quarter of a pound of beef-ſuet, as many crumbs of 
| bread, a little lemon-peel, an anchovy, ſome nutmeg, pepper, 
parſley, and a little thyme. Chop and beat them all well toge · 
ther, mix them with the yolk of an egg, and ſtuff up the breaſt ; 


when you have no ſuet, butter will do: or you may make your 


force- meat thus: ſpread bread and butter thin, and grate ſome 


nutmeg over it: when you have enough roll it up, and ſtuff the 
breaſt of the turkey; then roaſt it of a fine brown, but be ſure to 


pin ſome white paper on the breaſt till it is near enough. You 
muſt have good gravy. in the diſh, and bread ſauce made thus: 
take a good piece of crumb, put it into a pint of water, with a 
blade or two of mace, two or three cloves, and ſome whole pep- 
per. Boll it up five or fix times, then. with a ſpoon take out 
the ſpice you had before put in, and then you muſt pour off the 


water, (you may boil an onion in it if you pleafe) :then beat up 
the bread with a good piece of butter and a little ſalt z or onion - 


ſauce, made thus: take ſome onions, peel them and cut them 
into thin ſlices, and boil them half an hour in milk and water; 
then drain the water from them and beat them up with a good 
piece of butter; ſhake a little flour in, and ſtir it all together 
with a little cream, if you have it, (or milk will do) put the 
ſauce into boats, and garniſh with lemon. N 

Another way to make ſauce: Take half a pint of oyſters, 


ſtrain the liquor, and put the oyſters with the liquor into 2 
ſauce-pan, with a blade or two of mace; let them juſt-lump, 
then pour in a glaſs of white wine, let it boil once, and thicken 


t 


. 
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It with a piece of butter rolled in flour.- Serve this up in a ba- 
ſon by itſelf, with good grayy in the diſh, for evety body don't 
jove oyſter-ſauce. This makes a+ wy ſide diſh for ſupper, 
or a corner diſſi of à table for dinner. If you chafe it in the 
diſh, add half a pint of gravy to it, and boil it up together 
This ſauce-is good either with boiled or roaſted turkies or fouls; 
but you may leave the grdvy out, adding as much butter as will 
do for lance... and 2 ing with lemon. 


yy * 


br make a mork ale ln, either Pp tarkies er cb 
oile 


' FORGE the wald or fowls as above, and make your ſaves 
thus: take a quarter of a pint of water, an anchovy, a blade 
or two of Mace, a plece of lemon- peel, and five or fix whole 
pepper-corns, Boil theſe together, then ſtrain them, add as 
much butter with a little flour 2a will do for ſauce; let it boil, 
and lay- en round | . fowl or Ns Garaiſh with 
lemon. | 


To make WP Babs 7 N 2 fawls of aft res. 


Take a pint of muſhrooms, waſh and pick them very clean, 
and put them into a ſauce-pan,. with a little ſalt, ſome. nut- 
meg, a blade of mace, a pint of cream, and à good piece. 92 
butter rolled in flour. Boil theſe all together, and keep it 


rin * em; then pour * ſauce into Tor: . and a 
wit 


emon. 


140870 ar- 4 white fouls . 


TAKE half a pint of cream, and a quarter of a poded of 
butter, ſtir. them together one way till it is thick; then add a 
ſpoonful of muſhroom pickle, pickled muſhrooms, or freſh eq 5 
you have them. Garniſh only with lemon. 


J make celery-ſauce, either for roaſted or boiled fouls 6 
turkies, partridges, or any other game. 


TAKE. a large bunch of celery, waſli and pare it very clean, 
eut it into little thin bits, and boil it ſoftly in a little water till 
it is tender; then add a little beaten mace, ſome nutmeg, pep- 
per, and ſalt, thickened with a good piece of butter rolled i in 
flour; 3 then ns it vp, and Pow in your diſh. 
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60 Lo The At of T7 5 
vo may make it with cream thus: FR celety as 
above; and add ſome mace, nutmeg, a piege of buttef 4s big 
as à walnut tolled in flour, and half a pint of cream; boil. them - 
all together, and you may add, if ee a e white 
Jon . _ a 12301 wha e | i ae ot” 


ro nate brown celery: ſauce. by £166 20% 0. 


STEW the RE as above, then add mace, nutmeg, pepper, 
. iece of butter rolled in flour, with a laſs of red wi 

Rooktul of catchup, and half a pint of good gravy; boil 

all 7955 e __ W into the 1. 8 e "un le- 
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. If PIE 4710 or PE W Bite” 25 
- VOU muſt according to the largeneſs of your turkey 
or fowls, — fa or ſauce you want. | Take à large 
fowl, put it into a ſauce - pan or pot, and put to it one quart 
of good broth or gravy, a bunch of celery waſhed clean and 
cut ſmall, with ſome mace, cloves, pepper, and all-ſpice tied 
looſe in a muſlin rag; put in an onion and a ſprig of thyme ; 
let theſe ſtew ſoftly till they are enough, then add a piece of 
butter rolled'i in flour; take up your 1 5 "and 2 1 =o 
over it. An hour will do a larg 2 fowl, or ſmall turkey 
„ yer Ie turkey will take two 1752 to do it ſoftly. a 1 
ver done or dry it is ſpoiled ; ou may | A Judge 
5 you look at it now and en. Lind to take le he FE 
thyme, and ſpice, before you ſend it to table. as 
Note, A neck of veal done thi wy * * _ wil 
"ew two hours doing. 


"To make egg ſauce proper for aged * 8335/6 


> MELT "ou butter thick and fine, cho two or three hard- 
boiled eggs fine, put them bis a baſon, pour the butter over 


; 0:34 and here good gravy in the diſh. 


Sbalot- ſauce for raaſted fewls. | 
TAKE five or fix ſhalots peeled and cut ſmall, put them inte 
a ſauce-pan, with two ſpoonfuls of white wine, two of water, 
and two of vinegar; give them a boil up, and pour them 
into your diſh, with à little pepper and ſalt. Fowls roaſted 
oy laid on water-creſſes | is "mT —_ 3 — 
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ble ſane for 4 fag ef be ON 


- TAKE two.ſpoonfuls of the liquor t No nts by ; 3 in, 
8 


55 ſpoonfl 5. finer, 175 or thr ots £ fin, with. 2 
1 Bits 1 70 into 0.2 fa „ F piece butt 155 AS big | 


a W dp 95 ie our 3. flir it togerhe nd give it 

5 i, $77 hoe 3 cher lot, it is the 1 5 a n 
b t6 2 for 2255 mut rel N ee 1 
rigs reſe livers "it. 1 room: . ee le, 


TAKE folit# pickled or fret müfhrooltt, dat men; J Bi i 
you Have miert, aft? Nee tHe Mere be brüffed me; with 4 f 


deaf of purkey cHopped frll, 2 lone of fe of ciiches- 4 


glaſs of white wine, and as much good gravy as will make ſauce 
enough; thicken it Wich piece $f ttt! 8 in flour. This 


Wm . 1 1 5 


f Anh li fun, 5 . 85 2 
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185 n vor, cut a little lenses peek fine, feſt foth& Soo bitter; "and 


he lifer * W ö e POW! it its 8 
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5 habe vue gn, 1 vue ful. 190 TY. 1 


TAKE a lemon, pare off the nhind, them eut it into dlices, 
and cut it iſavall 3 take all the kernels out, bruiſe the liver with 
ewe or three ſpobnſul of good gravy; tl melt ſome W 


5 „ a . doll An: cut in ane 


peel oy * 6449" e eee 
9 4 Cm way Bye 0 PILE N 

TAkE a 5 or fowl, ſtuff the breaſt with what forees 
meat you like, and fill the body wit . roaſted -cheſnuts ee 
Roaſt; it, and have ſom̃e more roa ed cheſauts peeled, 
wem in balf a pint of good gravy; with 2 little piece of b bo 
rolled? in flour; boil theſe together, wich ſomé ſmall rarnips 
and ſauſages eut in indes and fried of Was Garniſh wal. 
&efnuts. - 


"_— You 82 dreſs ducks the Ach way. | e 
. To 


= Tb Art of Coobim 


To dreſs a turkey or fowl to ferfeftion, 
B BONE them, and make a force-meat thus: take the fleſh 
of 'a fowl, cut it ſmall, then take a pound of veal, beat it in 
a mortar, with half a pound of beef-fewet,, as much, crumbs 
of bread, ſome muſhrooms, truffles aud morels cut ſmall;, a 
few ſweet-herbs and. parſley, with ſome nutmeg, pepper, and 
ſalt, a little mace | beaten, ſome lemon-peel cut fine; mix all 
theſe together, with the yolks of two eggs, then fill your tur- 
key, and roaft it. This will do for à large turkey, and ſa in 
proportion for a fowl. Let your ſauce. be good gravy,: with | 
muſhrooms, truffles and morels in it: then [garniſh with . le» 


Dio. ftew a turkey bro m̃n. 


s 8 2 24 Te 


TAKE your turkey, after it is nicely picked and drawn, fill 
the ſkin of the breaſt with force meat, and put an anchovy, 
a ſhalot, and a little thyme in the belly, lard the breaſt with 
bacon, then put a:good piece of butter in the ſtew · pan, flour 
the turkey, and fry it juſt of a fine brown; then take it out, 
and put it into a deep ſtew- pan, or little pat, that will juſt 
hold it, and put in as much gravy as will barely cover it, a glaſs 
of red wine, ſome whole pepper, mace, two or three cloves, 
and a little bundle of ſweet-herbs; cover it cloſe, and ſtew 
It for an hour, then take up the turkey, and keep it hot cover- 
ed by the fire, and boi! the ſauee to about a pint, ſtrain it off, 
add the yolks of two eggs, and a piece of butter rolled in flour; 
ſir it till it is thick, and then lay your turkey in the diſh, and 
pour your ſauce over it. Vou may have ready ſome little French 
loaves, about the bigneſs of an egg, cut off the tops, and take 
out the crumb; then fry them of a fine brown, fill them with 
ſtewed oyſters, lay them round the diſh, and garniſh with le. 
- To ftew a turkey brown the nice w ß. 
-- BONE it, and fill it with a force-meat made thus; take;the 
neſh of a fowl, half. a pound of veal, and the fleſh of two 
| Pigeons, with a well pickled or dry tangne, peel it, and 
chop it all together, then beat in a mortar, with the marrow. 
of a beef bone, or a pound of the fat, of a loin of veal; ſea- 
ſon it with two or three blades of mice, two or three cloves, 


7 . and 
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| bacon, another of veal, and a third of beef, cover it cloſe, and 
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and half a nutmeg dried at a good diſtanee from the fire and 
pounded, with a little pepper and ſalt: mix all theſe well toge - 
ther, fill your turkey, fry them of a fine brown, and put it into 
a little pot that will juſt hold it; lay four or five ſkewers at the 
bottom of the pot, to keep the turkey from ſticking; put in a 
quart of good beef and veal gravy, wherein was boiled ſpice and 


ſweet- herbs, cover it cloſe, and let it ſtew half an hour; then 


of red wine, one ſpoonful of catchup, a large 


put in a 4 
ſpoonful of pickled muſhrooms, and a few freſh: ones, if you 


have them, a few truffles and morels, a piece of butter as: big as 
a walnut rolled in flour; cover it cloſe, and let it ſtew half an 
hour longer; get the little F rench rolls 'ready fried, take ſome 

oyſters,” and ſtrain the liquor from them, then put the oyſters 
and liquor into a ſauce-pan, with a blade of mace, a little 
white wine, and a piece of butter rolled in flour; let them ſtew 
till it is thick, then fill the loaves, lay the turkey in the diſh, 


and pour the ſauce over it. If there is any fat on the gravy 


take it off, and lay the loaves on each ſide of the turkey. Gar- 
niſh with lemon when you have no loaves, and take oyſters _ 
dipped iu dat and hed =) A 8 
Note, The ſame will do for any white fowl. © © 
TRUSS your fowl, with the leg turned into the belly, ſea- 
ſon it both inſide and out, with beaten mace, nutmeg, pepper, 
and ſalt, lay a layer of bacon at the bottom of a deep ſtew- pan, 
than a layer of veal, and afterwards the fowl, then put in an 
onion, two or three cloyes ſtuck in a little bundle of ſweet- 
herbs, with a piece of carrot,. then put at the top a layer of 


2 


let it ſtand over the fire for two or three minutes, then pour in 
a pint of broth, or hot water; cover it cloſe, and let it ftew an 


hour, afterwards take up your fowl, ſtrain the ſauce, and after 


you have ſkimmed off the fat, thicken it with a little dieß of 
ra- 


butter. You may add juſt what you pleaſe to the ſauce. 


goo of ſweet-herbs, cocks combs, truffles and morels, or muſh- 
rooms, with force-meat balls, looks very pretty, or any of the 
fur . a ns 
* ON JO . . 


TA KE a good fowl, pick and draw it, ſlit the ſkin down the 


back, and take the fleſh from the bones, mince it very ſmall; 


and mix it with one pound of beef ſuet ſhred, a pint of large 
4 b F 4  * oyſters 


2 


gether, and make it up with the yolks of eggs, then turn of} 


byſters chopped; code en + | Hee: grated breads 


and forme ſweet;herbs ; ſhred all this very well min them to- 


theſe ingredients on the bones again; and draw ele 'fkin over 

again, then few' up the back, and either boil the fou in 4 Foy 
der an hour and a quarter, or roaſt its then ſtew ſome more 
oyſters in gravy, bruiſe in a little of your-forceryeat,. inia it up 
with a little freſh butter, and 2 very little lou? 3 then give it 3 
boil, Jay your fowl in an? Ip! 1 . every mapa wer ai | 


| mn __ lemon. 


70 be 4 "Fell 105 Ab, eee ebe 
"FIRST cake: ſana cheſnuts, roaſt them very EY 10 20 


pot to burn them, take off the ſkin, and pre them, take about 


2 dozen of them cut ſmall, and bruiſe them in à mortar; par- 
boil the liver of the fowl, bruiſe it, eut about a quatter of 3 


pound of bam or bacon, and pound. it; then mis them all to- 


gether, with a good deal of parſley chopped mall, a little ſweet« 


berbs, ſome; mace, pepper, ſalt, and nutmeg; mix theſe to- 


diſh, and pou in the ſauce. Garni 


*% back, ſpread them open on a fable, take out the thig 


gether and put into your fowl, and roaſt it. © The: beſt way of 
doing it is to tie the neck, and hang it up by the legs to roaſt 
with a ſtring, and baſte it with butter. For ſauce take the reſt 
of the cheſnuts peeled and ſkinned, put them into ſome good 


| gravy, with a little white wine, and thicken: it mk piece of 


utter rolled in flour; then take u up yr! fowh, lay it in Gs 
WI lemon. ; 


6 Pullets d la Sainte Menebout. 
AFTER having truſſed the legs in the body, ſlit 1 eh along 


ne, and beat them with a rolling: pin; then ſeaſon them with 


peppers why mace, nutmeg, and ſweet-herbs ; after that take 


und and a half of veal, eut it into thin ſlices, and lay it in 

a fle ew. pan « of a convenient ſi ſize to flew the pullets in: cover it. 
oe ſet it over a ſtove or ſlow fire, and when it begins to cleave 
to the pan, ſtir i in a little flour, abe the pan about till it be A 


| Riſe brown, then pour in as much broth. as will ſtew the fow by 


ir it together, put in à little whole pepper, an onion, Ani 


little piece of bacon or ham; then lay in-your fowls, cover Ms 


Floſe, and let them ſtew half an hour; then take them 1 out, lay 
hem on the gridiron to brown on the infide; ffien lay them before 
phe fire to de on the outſide; ſtrew them over with the yolk 


ef an egg, ſome crumbs * bread; and daſs (ek gr 


- fauce be gravy 


| pepper, falt, nutmeg, and a little parſley ; roll each 


r e OF CPC OA CO 


mode Plain an Zap: = | 


little batter : let them be of a. fine brown, "oe bail 
till there is about enough for ſauce; ffrain it, put a oy ; muſh: 


rooms in, and # little plect 6F butter rolled in our 3 layhe pul: h 
lets in the dilh, and pont in the fader. with leon. 


. You o is Worn, them: | in the' = 6 by Wi wa. es 


you 2 8 N 14% 


buke — ** 3 ey | 


4 anal Ah, cite large fowl will do; roalt it) rent 
ce Lean frödh the bone, edge it in Hun Mees, about n inch long, 
rofs it ap with fix of ſevem ſpotnfuls, of cream, and a 
butter rolled in flour; as Big ds a wWalnst. Boil it up and ſet 
if to 6601 f them cat fix of fever thin flices of bacon round; 

them in & petty- pan, and put ſome fotte=theat on Each 
fids, work thetm up in the för ef #- Ftench roll, eich a raw 
egg in your Fam, leaving # Hollow place in the middle; put in 
your fowl, an cover ther With Toms of the ſame force-mears 
robbing them fthooth with your and and a faw ogg; thake thei 
6f the height and Bigneſs of 4 French roll, and throw a lets 
fine grated bread over them. Bake ches three quarters or ß 
Hour i 4 gentle oven, or uridet 2 baking cover, till they edme 


to a fine browhy and place thi off your inzzarins, that they 
may not touch one another, but place them ſo that they may 


not fall flat in the baking ; or you may form them on your 
table with a broad kicchen knife; arid: place theni on the thin 
you intend to'bake them on; You may put the leg of a chiekes 
into one of the loaves you intend for the uk Let your 
thickened with butter and 3 little juice of lemon. 
This is a prevty fide-dith- for TX fert NO n or eee 
if you? wm e oe 3 . 


| Motte thoys itn albu. 
PR PCs, mutton chops as you want, rub chew 


, i 
chop. i in 
half a ſſieet of white paper, well buttered on the wee ira | 
rolled on each end cloſe. Have ſome hog's lard, or. 

ping boiling im a Rew-pan, put in the ſteaks, fry them o 

brown, lay them in your diſh, and garniſh with fried is -2 
throw fone all over, have à little good gravy in a cup, but take 
great care you do not break the paper, nc have any fon 


d bus Is den be roll drained, e eee 


74 . The Art of Cookery; - 5 1 
bin "*Chickens roafted with force- meat and exunibers;' 


"TAKE two. chickens, . dreſs them very "neatly, break 65 
breaſt bone, and make force · meat thus: take the fleſh of A 
fow] and of two pigeons, with ſome ſlices of ham or bacon, 
chop them all well together, take the crumb. of 3 penny loaf 
ſoaked in milk and boiled, then ſet to codl; when it is coal. 
mix it all together, ſeaſon it with beaten mace, nutmeg, pep- 
per, and a little ſalt, a very little thyme, ſome parſley, and a 
Uittle lemon-peel, with the yolks of two eggs; then fill your 
fowls, ſpit them, and tie them at both ends; after you have 
papered the breaſt, take four cucumbers, cut em in two, and 

them in ſalt and water two or three hours before; then dry 5 
them, and fill them with ſome. of the force - meat (which yu 
muſt take care to ſave) and tie them with a packthread, flour 15 
them and fry them of a fine brown; when your chickens are 
enough; lay them in the diſh and untie your cucumbers, but 
take cate the meat do not come out; then lay them round. the 
chickens with the fat ſide downwards, and the narrow end up= 
wards. You, muſt have ſome rich fried gravy, and pour into the | 
diſh-;. then garniſh with lemon, 

Note, One large fowl. done this. way, Wich the cucumber 
laid round it, 5 very pretty, and is a ery ah Silks >, 


3h bes . Chickens d la braiſe. . p Þ 261th 


'You ate 5 2 couple of fine chickens, lard them, and 
ſeaſon them with pepper, ſalt, and mace; then lay a layer 
of veal in the bottom of a deep ſtew · pan, with a flice or two 
of bacon, an onion cut to pieces, a piece of carrot. and a layer 
of beef; then lay in the chickens with the breaſt downward, and 
2 bundle of ſweet-herbs: after that lay a layer of beef, and 
put in a quart of broth or water; cover it cloſe, let it ſtew very 
ſoftly for an hour after it begins to ſimmer. In the mean time, 
get ready a ragoo thus: take a good veal ſweet-bread, or two, 
cut them ſmall, ſet them on the fire, with a very little broth or 
water, a few cocks combs, truffles and morels, cut ſmall with 
an ox palate, if you have-it; ſte them all together till they are 
enough; and when your chickens are done, take them up, and 
keep them hot; then ſtrain the liquor they were ſtewed in, ſkim 
the fat off and pour into your ragoo; add a glaſs of red wine, 4 
ſpoonful of catchup, and a few muſhrooms ; then boil all toge- 
ther, with a few artichoke-bottoms cut in ſoury and aſparagus- 
tops. If ys ſauce is not thick enough, take a little * of 
T butter 


* 


| maſt. Pl a 1 Wah; bs 
butter rolled i in flour, and when enough: Jay your, chiekens in 
the won and pour the ragoo over them. Garniſh with lemon. 
er may make your ſauce thus: take the gravy the fowls 
were in, ſtrain it it, ſkim. off the fat, have ready half a 
pint of qyſters, wich the liquor ſtrained, * them to your gra- 
vy with a ylaſs of white wine, à good piece of butter rolled: in 
flour z then boil them 98 A 1 over your fowls. 
Garniſh _ Gs EFFECT 


£2.65 2 tte 2 5 0% bi: 87. 1 
4 5 "matinate. fru, ei 230%) h hook 
TAKE a hon hes fowl or turkey, raiſe the ſein from the 
breaſt- bone witk your finger, then take a'veal Fwectbread and 
cut it ſmall, a few oyſters, -a few... muſhraoms, an an -4Y 
_ pepper, 4. little a Ss ſome lemon: pe et little 
_ thyme; chop al all together ſmall, and mixt 9 Cp yoll # an 
egg, Ruff it in between the ſkin and the fleſh, but take 
Fare. you. dp not break the $9, d then. What 1 ou 
pleaſe. into the 1 of 72 fawl. Rik may. lard tg, breaſt of _ 
the fowl with bacon, if you chuſe it. Paper the 1 8 
roaſt it. Make good gravy,; and 5 10 le . You 
may add a mY muſhrooms to the ſauce, .. IE nt acts 


3 7. roi! chickens. _ | een 
| $UT. * rh the back, and Malen 4 vit akg 
and ſalt, lay them on a very clear fire, and at a great di 
Let the inſide lie next the fire till i it is above half done: 


** * K 
1 


Ki SLES £ 


e brown, but not en, 8 I fauce be : good. gravy 
emon and the livers pat 
| wi gizzards cut, abel, and broiled with pepper and ſalt. 


water, drain it, and have ready half a pint 5 good gravy, 3 


2 ſmall,. and 185 en in le 1 very 11 0 52 Fe 
| r 


1 


er . * Yi e 950 55 hen you a, 


LA Palla chicking, 5 "m ne 
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Ak E cn ede boil them juſt fit for eating; but not 
too much; when they are boiled enough, flay all the Akin 


44 


olf, and take the white fleſh off the bones, pull it into Foun 
avout 


» 1 ths of Ch 

about 4s thick us 2 la „ ald half as long as poor 

Have realy | arte of pie pf good cream and a 8 

butter about u big s an egg, fiir mem typether til} the Hutier is 
all malt, and ther Put in thickens wich ihégraby: that 

came hom them; pive chem 100 by enter toſſes roand on the fire, 

n bene very 

e # vefy prert | 

| nicely with ſome pepper and A the livers being broited And ths 
 gizzards broiled, cut, and flaſhed, and laid round the legs, with 
a” gray auer in the ah. ' Gardiſlt with _— 85 e 


0 * pretly way of Sewing bn... fled. 
TAKE ro is WB, helf bbil che, thea ae tha 
op in wer, or ſilver ith; if you have dne; eut tp _ 'x 
fowl, x tid mar alt 8 joint bones dne from eth 480 ) 
chen take out the br ones. If chere it not iquot chovgh 
{ton the fowls 18d 2 fois 100 tfulb of water tliey wefe boike in, 
t in a blade of mace, ad a little falt; c it eloſe wich ak. 
diffi, ſet it Ger a ſtope ot chHlfig-difif of coals; let it fe) 
al the chidkens are enough, and then ſcnd tien ho to the table : 
in the ſame diſh they were flewed iti | 
Note, This is a very pretty diſh. for any ſick 3 or bor — 
lying-in-lady. For change it is better than butter, and he ſauce 5 


is very ig gp and pretty. 
N. B. Lou Wes do rabdite, parrdgesy or moor-gume hi 
vn. 9 
Obinkes ebiringrate: , , hes 4 


cur. off wel bs, break the breaſt⸗ Vote at wich 4 roi 
pin, but take care you dot break the fin; four mo, 
erm of 2 fine brows in butter, chen dran att eh far out of the 
pan, but leave the chickens in. Lay a point of grivy 41 my 
very chin over your chickens, and a pfece of veal cut 
4 little mace, two or three Gores, ſome whole peppet, an movin 
4 little bundle of fweet-Nerbs, and à piece of © tot, | 
pour in a quart of boiling water; cover it dofe, let it ſtet for = 
4 quarter of an hour, then take Gut the chicken _ wy i, er 


hot: let the gravy doit! till it is quite 3 
it off and put ĩt into your pan in 30 e 
wine and a few muſhrooms z put in your chickens to —— then 
take them up, lay them into y6ur ait and pour your ſauce over 
chem. - Garnifh with mpg dra feds af cold ba dnn: 


ad in the avy. | 
wo - Notes 


"Y 


5 ta a, Tah. E 
Note, Vou may fill mur qhickens with forcs · ment, onal 
them with bacon, and add truſſſes, morels; and 

ſmall, n h diſh. =] 


Bt tho 


een ine with bares and aun. 
7, all the white p 


21 it int 12 | 5 pA" : 225 SLE. S. fe 
gate in four, ul ome i 5 8 e piece 1 55 


ut two inches lor 


ſhake it often? when it jy e, lay your chi 
1 7 your, ſap in the 25 that he JF ; 
fowls, and garrufh the Giſh all round yrith Ni 
ham or bacon. LEO 7 1 Sys e 380 
Note, If you have cold ak the houſe, that eut into ſlices 
1 5 ane orouied does full as well, or beer, a tokad the gi 


0 Helens with ron, 4 Lal a fir 4 rex Lay of 


Ag. _ e 2 White; 0 « Hogs — © 
boil 1 


and peeled, a cauliflower boi very white 18 mil 
water whole, ab a 8 of deal of Gm boiled green; then 1a 
your eapliffower in in the _ the chickens cloſe all round,'a 
 He*tongues the roqts outward,” and and he on 

nach in OR heaps 2 the tongues. Garniſh with little 
pieces of bacon arcs te _ ft 2 er oy on each of. ws 
W . 


N Seeed and - 
- BIRST- am; your 8 dry them in 3 clock; oY 
fings* them, then cut them into quarters ; put them into g ſtew- 
parj or faucepan, and | juft cover them with water, put-in a blade 
or two of mace, and à little bundle of parſley; cover them cloſe, 
and let them few half an hour, then chop half a handful of clean 
waſhed parſley, and throw in, and have ready fix eggs, whites' 
and all, beat fine. Let your liquor boil up, and pour the egg all. 
over them as ft boils ; then ſend all together hot in a deep _ 
but take out the cla of parſley ficſt. You muſt be fure fo. 
them well. "NP * ſh vow mace, and 4 1 wil 
kne at clear. 511 f 
4 5 N . 


#3 Note, This is ky dar ink pate bub ths 
* are very fond "of : tit! 2 F A 21 78055 | 


Jui id 1. z Sd Al wt 


_ To maringte bid N 


cur two chickens into quarters; Jay wem in Wehen ſor 
three or four hours, with pep .bay-leaf, and a few 
cloves, make a. very thick batter, rſt with, a pint of wine 
and d four, then the Jelks of two Eggs, 2. Ittle melted butter; 5 
ſome grated nutmeg aud chopped paiſley 2, beat all very well to- 
eben, dip your fowls in the batter, and fry them in a good dea 
of hog's lard, Naeh muſt firſt boil before you put your chickens 
| in. et them be of a fine. brown, and Jay them in Jour diſh like 

A pyramid, with fe parſley all round them. Garniſh Rr - 
mon, an "have dome goo gravy in boats or baſons. RIP 


» 


ae 


[END "Fo 0 Raw chickens. „ 105 


| TAKE two e cut them into quarters, 4 2 =o 55 
e and then put: them into a ſaucepan; put to them a quar- 
ter of à pint of water, half a pint of red wine, ſome mace, pep- 
per, a bundle of ſweet-herbs, an onion, and a few raſpings; co- 
ver them cloſe, let them ſtew half-an hour, then take a piece of 
butter about as big as an egg rolled in flour, put in, and cover 
it cloſe for five. or fix minutes, ſhake the ſaucepan about, then 
take out the ſweet-herbs and onion. You may take the yolks 
of two eggs, beat and mixed with them; if ou * t e 
leave — out. Gazmilh with lemon, 5 1 
Ducks 2 ls mode. 248805 
TAKE two fine ducks, cut them into quarters, fry them in 
butter a little brown, then pour out all the fat, and throw a lit- 
tle flbur"over them; and half a pint of good gravy, a quarter 
of a pint of red wine, two ſhalots, an anchovy, and a 
of ſweet-herbs; cover them cloſe, and let them ſtew a quarter 
of an hour; take: out the herbs, ſkim off the fat, apd let your 
ſauce be as thick as cream; ſend i it to table, nad. 24 e We 
8 e 7 


e To dreſs 4 wild duck the beft Way. 


"FIRST half roaſt it, then lay it in a diſh, carve it, bat 
"Jouve the joints hanging together, throw a little pepper and 
fat, and ſqueeze the juice 1 a lemon over it, turn it by * 
7 - 5 Salt, 


7 
4 
4 $3 


ny e rr * 


* 
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| breaſt, and preſs it hard with a plate, and add to its own gravy, 


two or three ſpoonfuls of good gravy, cover it cloſe with another 
diſh, and ſet over a ſtove ten minutes, then ſend it to table hot 


in the diſh it was done in, and garniſh with lemon. You may 


add a little red wine, and a ſhalot cut ſmall, if you like it, but it 
is apt to make the duck eat hard, naleſd 1 N firſt bear the _ 
W r rd gy beg = | 


To 0 bail 4 duck or a rabbit with onions. - BI: 


BOIL your duck or rabbit in 2 good deal of water, „ be tel 
to ſkim your water, for there will always rife a ſcum, Which i 
it boils down will diſcolour your fowls, &c. They will take 


S 2 
* » * 1 4 


38 . 


about half an hour boiling ; for ſauce, your onions muſt" be peel⸗ 


ed, and throw them into water as you peel them, then cut thein 
into thin flices, boil them in milk and Water, and ſkim the Ii 


quor. Half an hour will boil them. Throw them into a clean 


ſieve to drain them, put them into a ſauce - pan and chop them 


ſmall, ſhake in a little flour, put to them two or three ſpoonfuls 


of cream, a good piece of butter, ſtew all her over the fire 
till they are thick and fine, lay the duck or rabbit in the diſn, and 
pour the ſauce all over; if a rabbit, you muſt cut off the bead, 


cut it in two, and lay it on each ſide the difh. 


Or you may make this ſauce for change: take one large 
onion, cut it ſmall, half a handful of parſley clean waſhed and 


picked, chop it ſmall; a lettuce cut ſmall, a quarter of a pint of - 


good gravy, a * pieee of butter rolled in a little flour; add 4 
little daes of lemon, a little pepper and ſalt, let all ſtew cog 
ther for half an hour, then add two ſpoonfuls of red Vie, 


This ſauce is moſt proper for a duck; 3 lay your duck in the diſh, | 


and pour your ſauce over it, 


75 dreſs 4 duct with green peaſe. 0 


PUT a deep ſtew · pan over the fire, with a piece of ſreſn- bus | 
ter; ſinge your duck and flour it, turn it in the pan two or threg 
minutes, then pour out all the fat, but let the duck remain 
in the pan; put to it half a pint of good gravy, a pint of peaſe, 
two lettuces cut ſmall, a ſmail bundle of ſweet-herbs, a little 


pepper and falt, cover "them cloſe, and let them ftew for half an | 


hour, now and then give the pan a ſhake; when they are juſt 
doae, grate in a little nutmeg, and putina very little beaten mace, 
and'thicken it either with a piece of butter rolled in flour, ar the 
yolk of'an egg beat up with two or three ſpoonfuls of cream z 
ſhake it all — for three or four 88 8 take out the L 9 

| Suh 


8 u. tet of Skins Os, 
herbe, 1 and pour the fauce qver it. You. 
way Ae with boiled mint chopped, or Jet it lone. 5 © on 


. To dre; 6 duck with urin. 
TAKE ande or four eucumbers; pare them, taks ebe the 
Genus; cut theni into little pieces, lay them in vinegar for two of 
three hours before, with two large onions peeled ah ſlioed, then 
do your duck as above; then take the dyck quit, and put in the 
cucumbers and onions, fi Hop drain them in a cloth, jet them be a 
brown, ſhake 3 little flour over them, in the mean time 
et your duck be eins in the ſaues · pan with half @ pint of 
RNA for a quarter of an hour, then add to it the cucumbers 
and 7 17 = 2 ey ſalt to your palate, a good piece of 
r rolled in flours two or three ſpoonfuls of red wine 3 
| ſhake all together, and let it few together for eight or ten mi- 
* 72 then take up your duck and pour the ſauce over it. 
you way roalt your duck, and make this ſauce and Pour ; 
| over it, but then a quarter of a pipt of gravy will be n 


To dreſs a duck à la Braiſe. 


Ei TAKE 4 duck, lard it with little pieces of bacon, beſen is 
1 inſide and out with pepper and ſalt, lay a layer of bacon cut 
| thip, in the hottom of a ftew-pan, and - then a layer of lean 
= beef cut thin, then lay your duck with ſame carrot, an onions 
# a little bundle of ſyeet-herbs, a blade or two of mace, and lay 4 
thin layer of beef over the duck z cover it cloſe, and ſet it over 4 
flaw fire for 1 1 4 or ten 2 then take off the cover and 
ſhake in a little flour, give the pan a duke pour in a pint of 
| fol broth OT ling Water 3. give the a hake or two, covet 
ofe again, and let it ſtew half an * take off 
cover, take out the duck and keep it — let th e ſauce boil 8 | 
there is about a quarter of a pint or little better, then train it and 


tit 12 U — with a glaß of red wine; put 
n, an 


In your duck Ki the pa t it Rew four os five minutess 
a lay your uck in the diſh and pour the ſauce gyer it, and 
then. with lemon. I f you love yaur duck very high, you may 
lit with the following ingredients; take à veal (meetbreaq. Gut 
In eight or ten pieces, a fc affles, ſome oyſters, a little fweet- 
| herbs 50 Lane chopped PT a latle pepper, (alt, and beaten 

herbs. | your duck with the above an rg tie bath — 
tight, and dreſs as above; 3 or yau way fill it with force-r 
made thus: take a little piece of veal, take all the ſkin and fot 
off, e with as much fuet, — 


| 

| 

1 

: 
t 
£ 
* 
4 


ginger beat 


. 


: & of crumbs' of bead, a few ſweet-herbs, ſome parſley chopped, - 


a little lemon - peel, pepper, ſalt, beaten Races: 25 n als 


mix it; -up with the yolk of an egg; 


" You" may ſtew am bx palate tender; and cut it ints pieces, 
with ſome artichoke· bottoms tut into four, and toſſed up in the 
ſauce. Vou may lard yout- duck or let it _ ne" * your? 


ro wi: part f think it beſt without,” 8 55 


3 'S-- 
= SI. af 88 1 e 1 


To boil ducks the French 


LET your ducks be larded, and half I" chen 1805 hat 
off the ſpit, püt wah ipto 2 large earthen” pipkin, with half 4 
pint of 25 Ls and a pint of good gravy, ſome cheſnuts, firſt 


roaſte peeled, half a pint of large ters, the liquor Itrain- 


ed, 2 rl Ned, taken off, two vr three little onfohs minced 
ſmall, a very little ſtripped thyme, mace, pepper, and a little 
1 Sa cover it cloſe, and let them ſtew half an hour 
over à flo fire, and the ctuſt of a French roll grated when yo 
ey 11 e gravy and wine; when ba * are maren take N 
* the ſauce over thein: . | 


Tp dreſs a gooſe with onions or ablage 


108" the gooſe for a week, then boil it. It will take 0 
hour. You may either make onion: ſauce as we do for ducks; of. 
cabbage, boiled, chopped, and ftewed in butter, v with a little pep- 
PAR ang ſalt ; lay the gooſe in the diſh, and . the ſauce over 

ay Fala Win good with Der. „„ 


# * 


 Dirtfioks for roaſting 4 29 


TAKE ſage, waſh it, pick it clean, chop it ſmall, with 
pepper and falt; roll them with butter, abd put them into ths 
belly; never put onion into any thing, unleſs. you are ſure every 
body loves it; take care that your gooſe be clean picked and 
waſhed. I think the beft way is to ſcald a gooſe; and then you. 


are ſure it is clean; and not fo ſtrong: let your water be 1 þ ; 
hot, dip in nay, for a, minute, then all rhe feathers wilt 
come off clean: it is quite clean wath it with cold water, 


and dry it with * walt it and baſte it with butter, and 
when it is half done throw ſome flour over it, that it may bave 
a fine brown. Three quarters of an hour will do it at à quick 
fire, if it ĩs not too large, otherwiſe it will require an hour. 
i Hare 5 gravy 1 a baſon wh apple- _— in Wy 
ot ase 

| 0 | Irn 


<4 green. 806 3 5 , Il þ 19-000 
NEVER pot any ſeaſoning | ito, it, anlet ae You mull x 
cher put good gravy, or. green-lauce. in the, diſh,, made th 
take a handful of forcel, best it in a mortas, and ſqueeze the jt 9 
out; add to, it the juice of a orange or lemon, and a — 
heat it in a pipkin, and pour it into your diſh ; but the beſt way 
is to put gravy in the diſh, and green- -ſauce in a cup or boat. 
Or made thus: take half a pin of the juice of ſorrel, a ſpoon- 
ful of white wine, a little goes nutmeg, 2 little grated. bread ; - 
boil theſe a quarter of an hour ſoftly, then ſtrain it, and put 
it into e ſaucepan 275 and ſweeten it with 2 little 918 
give it a boil and pour i into a diſh or baſon; ſome like 4 lite 
piece of hee rolled in flour, and put into it. 


| To dry 4 gooſe. - „ 
GET a fat FRY take a handful of common ſolt, ami 
of an ounce of ſalt· petre, 4. quarter, of à pound. of any 
gar, mix all together, 7 rud your gooſe very. well; let it lie, 
in this pickle a fortnight, turning and rubbing it every day, t 
roll it in bran, and hang it up in a chimney where: -wood-ſmoke 
is for a week. If you have not that e © ſend it Lira 
baker” s, the ſmoke of the oyen will dry it; or you ma 
in your own chimney, not too near ed fire, but rr 
under it, and lay horſe-dung and ſaw-duft on 1 and that 5 
ſmother and ſmoke-dry it; when it is well dried keep it in 3 
place, you may keep it two or three months or more ; whet 
you boil it put in à good deal of water, and be ſure to ſkim it 
well, 
Note, You may boil. turnips, or cabbage boileband Romain 
| butter or onion-ſauce, _ E- 
To dreſs a gooſe in rag. 
FLAT the breaſt down with a. Cleaver, then, prefs it down, 
with your, hand, ſkin it, dip it into ſcalding. water, let it 
| be cold, lard it with bacon, ſeaſon it well with pepper, ſalt, : 
. a little hs mace, then, 1 it all oyer, take a pow | 
| deef⸗ ſuet cut ſmall, put it into a deep ſtew - pan, let it be m 
then put in your gooſe, let it be brown. on both ſides; when,it-ls 
brown put in a pint of boiling water, an onion or two, a dune ; 
of {weet-herbs, a bay-leaf, ſome whole pepper, and a few 
cloves; cover it cloſe, and let it ſtew ſofty till it is tender. About 
half an * will do it, if ſmall; if a * one, _ * 


—— — — 
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18 TE TY 97 
5 4. W the dean ame mik A ragos ' boil Log is furalpy 24 
ar 8 M e z.C t them, 
into! put them into a fauce-pati, with dar a ping; 
beef | troy, 4 Aa pe bog ſalt, 3 piece, of. .butrer | 
ca in flour; a let this few ther 4 quarter « of an bour., | 
Take de wi ail drain ie well, a lay it ir in the 18 and 


I 


pour tac ta ö 5 over ik. hs 
Whete" the daioh j hi it ou ma) LS 
cabbage bold al chopped. 15 74 7. 


* x4 57 


— TY INES 
9 „ 91 ö 
FE a bop Fo poſe, pick. is lean tin i, and d 


me bg it why ſn he ore; ped Ty into'a 1 tha 
„put to it two (quarts of beef gravy, a bundle of 

erbs HH an onjon ; ſome flices of ham, or good bas 
xetween _— "fowl! 5 29 ſe; cover it cloſe, and let it ſtew 
an hour a good fire ; when it begi goo boil let it a yery 
ſoftly * up your gooſe And ſkim the 1— 00 rain it, 
E of red wine, two ſpog wait 2 75 by Lk a veal 

mill, ſore trafes, wi niorels, and muſhrooms, 1 

piece of butter SS In' flour, and ſome pepper and ſalt, 8 
wanted; put in the gooſe. +, coyer..it cloſe, and let it flew 
half an hour longer, then be; it up and pour the e over it, 
Garniſh with lemon. 

Note, This i is a very "Arie diſh. You wid Wied to. fave the 
bones. of the gooſe a aca and put them into the gravy. when 
It. is firſt. ſet on, and it will be better if you roll ſome. beef mar- 
row dexweenithe tongue and the fowl, and between the: fowl and 

it will make them mellow and eat finr. You may add fix 
or ſeven yolks of hard eggs whole: in the diſh, eee | 
im off tho fat, : 


4 nh 7 few e., a 
LET ges be nicely ſealded and picked, break che two pol. 
on bones in two, cut the head i in two, and cut off the noſtrils; 
cut the liver in two, t ard in four,. and the neck in two.; 
ſip off the ſkin 9g „ and make a pudding with 25. hard 
wy — fine, the crumb 6 a French. roll 1 Lb 

* 2 


r 


gether in the ſauce-pan, with a quart of good mutton. broth, a. 


piece of lemon- peel; cover them cloſe, and let them 


theny into 2 little diſh, Seaſon them with ſalt, 


* p 9 


% de Art of Cookery, 


% 


milk two or three hours, then mix it wich the Hard egg, 2 little. | 


„ 


nutmeg, pepper, ſalt, and a little ſage chopped fine, n 
ang, 


rhelted butter, and fiir it together; tie; one end of the ſkin, 


7 


fill it with ingredients, tie the other end tight, and put all: to- 


bundle of ſweet-herbs, an onion, ſome. whole pepper, mace, two 
or three cloves tied up looſe in a muſlin-rag, and CNY 


w till 
quite tender, then take a ſmall French roll toaſted brown on all, 
ſides, and put it into the ſauce-pan, give it a ſhake, and let it 


ſtew till there is juſt gravy enough to eat with them, then take 


out the onion, ſweet-herbs, and ſpice, lay the roll in the middle, 


the giblets round, the pudding cut into flices and 


laid round; and 
then pour the ſauce over alc -1 +<: a * SST 21723 enen 


* 
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BIRD DOB. 281 SOL Another way OO OR nn 
© oy ——_— SE TI 20! AC gt 259 n 1191 46 24 
© TAKE the giblets clean picked and waſhed, the feet ſkinned: 
J 4 > & 8 ; a 


and bill cut off, the head cut in two, the pinion bones broke 


into two, the liver cut in two, the gizzard cut into four, the pipe 
pulled out of the neck, the neck cut in two: put them into 

pipkin with half a pint of water, ſome whole pepper, black and 
white, a blade of mace, a little ſprig of thyme, a ſmall onion, 
2 little cruſt of bread, then cover them cloſe, and ſet them on 
a very flow fire. Wood embers is, beſt. Let them ſtew till they 
are quite tender, then take out the herbs and onions, and pour 


* * * 
nn 2 13 F 
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lis 0. ee eee 
FILL them with parſley clean waſhed and chopped, and ſome 

pepper and ſalt rolled in butter; fill the bellies, tie the neck - 

end eloſe, ſo that nothing can run out, put a ſkewer through 


the legs, and haue a little iron on purpoſe, with.ſix hooks to it, 


and on each hook hang a pigeon; faſten one end of the ſtring to 
the chimney, and the other end to the iron (this is what we call 
the poor .man's ſpit). flour them, baſte them with butter, and 
turn them gently for fear of hitting the bars. They will roaſt 
nicely, and be ſull of gravy. Take care how you take them off, 
not to Joſe any of the liquor. You may melt a very little butter, 
and put into the diſh.. Your pigeons ought to be quite freſh, 
and not too much done. This is by much the beſt way of doing 


them, for then they will ſwim in their own gravy, and a. very 


+ „ 


2 ; 


4 . . 


little melted butter w Hl do. 


pe” ry d 8 Vs 
When you roaſt them on a ſpit all. the gravy runs pant; or if 
you ſtuff them and broil them whole you cannot ſave the gravy 


fo well, though they wilt be very good with! arfley and butter i 

the diſh, or ſplit and broiled. with pepper” and fate. of. £196 rig 

3 440 8 113 To 2 51 * . 25; 1 70 1 0 hh Ages 2 
n ve a &1 5 20 boil pigeons.” 55 14405 fax: 5 7 18 372 Hip 


- BOIL 1 them. by them 79 for fifteen Mlangeg then boil 
a 


handfothe ſq uare piece of con and lay in the middle; 5 ; ſtew ſome 
ſpinach to ay "round, arid lay the Fü on the ſpinach, | " 
niſh your diſh with' | parſley Raid i in a plate before the fire to'criſp 
Or you may lay one pigeon in the middle, ard, the reſt round, 
and the ſpinach between each pigeon, and. a flice. of bacon on 


each pigeon,” Gacnifh * flices of Vacon s at nelted 1 25 
in a 2 ST e 
To 2 1 daube Sen,. 5 


- TAKE a large Mach- fan lay A layer, of bacon," then a a lay 20 
of veal; a layer of coarſe beef, and'another little layer of ve 
about a pound of veal anda pound of beef cut very thin, a piece 


of carrot,” a bundle of ſweet- herbs, an onion, ſome black and 


white pepper, a blade 'or two of mace, four or five cloves, a 
little cruſt: of bread toaſted very brown. Cover the ſauce-pan 


cloſe, ſet ĩt over a flow fire for fie or fix minutes, ſhake inn 


little flour, then pour in'a quart of boiliag water, ſhake it round, 
cover it cloſe, and let it ew till the gravy is quite rich and good. 
then ſtrain'it' 'off and "ſkim of all the fat, In the mean time * tuff 


the bellies of the Pigeons with His ment, 8 made thus: take a 


pound of veal, a pound of beef. ſuet, beat both in à mortar fineg 

an equal quantity ff crumbs' of bien fome. pepper, ſalt, "hes 

meg, beaten mace, a little lemon-peel cut ſmall, fome parſley 
cut all, and a very — 5 — ſtripped; mix all tagethet with 

the yolk of ai egg, fill " pſych, 

flour them and fry them i — butter a little brown: then pour 

the fat clean out of the pan, and put to the pigeons the gtavy, 

cover them cloſe, and let them” m_ a quarter of an hour, or 

till you think they are quite enough; then take them up, ay 

them in a diſh, and pour. in your . 

bay-leaf, and on the legt a ges of bam. You 


with a lemon notehed, or let it alone. 
Note, Vou may Jeave out the ftuffing, the ö 10 be very 12 
and good without it, and it is the beſt N | Tn thee for 
a fine mn | . 
4 W e Pian 


3 


and flat By breaft down, 


on each Done — 2 


W 


" m.. Ice. . 


© Pigeon as Heir. 
„ E 28 Aer ae he fo 10 
hy Te in the ſhape. of à pear, roll them iti hs ft 2 


2g, and then in = 1 of bread, - tick the leg at the top; and 
— a diſh to lay IG 3 ober. Wh to ny 75 to bake; 
but do not let them touch each other. en 20 b 
lay them in à diſh,” and pour in 800 gravy thick Feed wh 
yolk of an egg, or butter 1 in four ; da not po 1 — 1 
Sher the pi igeons. Jou may Lok: With! von, 3 t. ij a pretty 
genteel : or, for chang one pigeon in. jt e miadl, the 
reſt round, ind Rewed' what tweet ; poached. eggs on the | 


ſpinach.” Garn nk ich notched on and ec a 
; ad have ae butter in E Kefer CY, ta 0 guap 


* 


Pigeons foved. 


TAKE a ſmall cabbage lettuce, juſt cut out the heart and 
make a force: meat as befdre, only chop the'heait gf the cabbage 
and mix with it; then your uſt Hll vp the place, and tie it acroſs 
With a packthread; j fry it of a light brown. in freſh butter, pour 

ut all the fat, ly the pigeons round, flat them with your hand; 
edſon them a ittle wit pepper, ſalt, and beaten mace (take 
great c care not to put too much falt) pour in half a pint df Rher 
niſh wine, cover it cloſe, and let it ftew about five or ſix minutes; 
- then put in half a pint of 28 gravy, cover them cloſe, ànd let 

them ſtew half a an hour. Lake à good piece of butter rolled in 
four, ſhake it in; when it is fine — thick take it up, untie it, 

ay the lettuce in the middle, and the pigeons round: ſqueeze in 
a little lemon juice, and pour the ſauce all over them. Stew 
Wy lettuce, and cut it into diere for garniſh: with pickled red 
cabbage. _ 

Note, Or for e you mey l our 3 
12 force · meat, and cut two cabbage — into quarters; aud 

ew as above; ſo lay the lettuce between each pigeon, and our 


in the middle, with the lexuce round it and pour the ſauce all 
| a them. 8 3h t e xe Fa 


Pigeons furtout. 
| FORCE your pi ns as above, then! a flieg of hacon 9 
the breaſt, and a ar prin veal. be eat toy the back of . kpife, 
and ſeaſoned with mace, 1 and ſalt, 7 it on with 2 
mall packthread, or two little fine Trewers is hetter; ſpit 
them on a _ OO. roaſt them and baſte with a piece of 


deck, . t 55 JFCCCCCCC. 34 butter, 


Wb ST%4. + 


made Pliin wid Ef. 87 
butter, then with the yolk of an egg, and then baſte them again 
with crumbs of bread; 1 little mtmeg and ſweet-herbs ; when 
| Euch, lay et: in your diſh, have good gravy. ready, with 
Es, en nd mulliro BY I a Wy” Gar- 
HOO! emo. ITY 3 . £ 


 Digemns in compite with abite * 


LET your pigeons be 8 picked, ſcalded, and flayedi 
then put them into u fte pan with veal ſweetbreads, cocks 
combs, muſhrooms, truſſſes, morels; pepper, falt, à pint 


thin gravy, a bundle of ſweet-herbs, an onion, and a blade or 


two of mace ; cover. them cloſe,: _ thera ſtew half an hour, 
then take out the herbs and onion, hone wh up the yolks of two or 
three eggs, with ſome chopped parlley 9 at qu rter of a pint Ty 

cream, and a little nutmeg; mix all tog Ae Air it one way til 
thick; lay the Naku 12 dll, aid! the ſauce all oder. 
niſh wich lemo | | 


St 4 Print pup of en 1 
TAE 8 force-ment rolled out like paſte, put it in a 
butter-diſh, lay a layer of very thin bacon, ſquab pigeons, ſliced 
ſweetbread, aſpatagus· tops, muſhrooms, cocks combs, a palats 
boiled tender and cut into pieces, and the yolks of hard egg; 
make another force · meat and lay over like a pie, bake it, and 
when _ turn. it.into a diſh, and pour gravy round it. 


P 
len . 6 ins, ſtuff their bellies with 10 8 7 pepper, 
| andd falt, rler in a very little Piece of butter ut them into 2 
quart of myitton broth, with“; a lietle beaten Mace, 2 bundle of 
ſweet-herbs, and an onioh ;. cover them cloſe, and let them boil 
a full quartet of an Hour; then take out the onion and ſweet- 
herbs, and take a good f iece of butter rolled j in Hour, put it in 
and give it à ſhake, ſea on. it with falt, if i it wants it, then have 
ready "half a pound of rice boiled tender in m milk; when it be- | 
gins. tbe thick {but take great care it do not bury) take the 
| yolks of two or three: eggs, beat up with two 1 three ſpoonfuls 
of cream and à little nutmeg, ſtir it together til it is quite thick, 
then take vp the pigeons and lay them in a diſh ; pour the gravy 
to the rice, ſtir: together and pour over the p : Garn 
with hard eggs e into quarters. „„ 


Ga 
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OT t e ITS 4 Pigeons. tranſmogrified. Lale, 
TAKE your pigeons, ſeaſon them with pepper and ſalt, take 
a large piece of butter, make à puff-paſte, and roll each'pigeon 
in a piece of paſte; tie them in a cloth, ſo that the paſte do not 
break; boil them in a good deal of water. They will take an 
hour and a half boiling; untie them carefully that they do not 


i - 


gravy in the diſh. . They will eat exereding good and nice, and 
Fill yield ſauce enough of a very agreeable. reliſh, eee ee 


3 N % 
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AFTER having truſſed your pigeons with their legs in their 


gravy to looſen what ſticks to the pan, anda little pepper; 
bout for two or three minutes and pour it over the" 


7 
- 
« ih >, 


his is a pretty little fide-diſh, 098 NAG 
b roaft pigeons with"a' farce, 


MAKE a farce with the livers minced ſmall, as much ſweet 
ſuet or marrow, grated bread, and hard egg, an equal quan- 
rity of each; ſeaſon, with beaten, mace, nutmeg, a little pep 
Per, falt, and a little ſweet-herbs ; mix all theſe together with 
the volk of N Cen cut the ſkin of your pigeon between the 
legs and the body, and very carefully with your finger raiſe the 

{kin from the fleſh, but take care you do not break it: then force 
them with this farce between the ſkin and fleſh, then truſs the 
legs cloſe to keep it in; ſpit them and roaſt them, drudge them 
with a little flour, and baſte them with a piece of butter z ſave 
the gravy which runs from them, and mix it up with alittle red 


wine, a little of the farce-meat, and ſome nutmeg. Let it boil 


ben thicken it with a piece of butter rolled in flour, And the 


* A* 


Yolk of an egg beat up, and ſome minced lemon; when enough 

Jay the pigeons in the diſh and pout iq*the ſauce. Garniſh with 
A ; Þo > & $54 SSSI Fr 4 wi. Ta \ 2 IS3 $+£6-4d 

lemon, - | | Des, as 
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on 8 in u very little 2 n ouph, 

and take SR Ti ores fleſh NS 'ro'your fancy, 85 OL 
of butcher's meat and'fow!.;” chop it Al ſeaſon it with beaten 
"mace, cloves,” pepper, and ſalt, and beat it in a mortar till it is 
wy paſte; rolf your pigeons' in it, then roll them in the yolk of 
g. ſhake Wr en crumbs of bread" thick all over, have rea- 
97 ſome beef. dtipping or hog's lard boiling; ; fry thert" brown, | 
and ay them in your diſh,” Gai with! ried 2 
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TAKE your pigeond, ſeaſon them with beaten mace, pe | 
and faſt; put a little piece of butter in the belly, lay and in 2 
dich, and pour a little batter all yer them, made with a quart of 
milk and eggs, and four or five ſpovauls of <p * Bake * 
hg it'e6 tabls. © It is No diſh.” * eee ee 915 3G 06 
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bro eee in We "Pigeons Ye ro 44/311 ni zen der 


KE the: Werte with ſome fat and ſean of ham of "bacon, 
muſhrooms, eeufes, parſley, and fweet-herbs ; ; ſeaſon with bea- 
ten mace, pepper, and ſalt ; beat all this together with two raw 
„put it into the 'bellies, roll them in a thin ſlice of veal, 
Over that a thin llice of bacon, wra p them up in White paper per, ſpit 
them on a fmall ſpit, and ronſt them. In the mean time Te 
for them a ragoo of truffles'and muſhroogis chopped ſmall with | 

parſley cut ſmall ; put to it half a pint of good veal gravy, thicken 
with a piece of butter rolled in flour; An hour will do) our pi- 
; baſte them, when enough lay them in your diſh, take 

off the papet and pour your ſauce over them. Garniſh wit 

ties, made thus : take veal: and cold ham, beef · ſuet, an equal 
quantity, ſome muſhrooms, ſweet herbs, and ſpice chop them 
ſmall, ſet them on the are and moiſten with milk or cream; 
then make a little puff - paſte, roll it and make little patties, 
about an inch: deep · and two 0 ;:fll them with the above 
ingredients, cover: them cloſe and « them ; lay n 
round a diſn. "Edi tndkzws Ginger enen: Bang 3. 
$4344 wo 711 BOY ne 21 15983 "16313 2 99 * . 5 $i + g 
Beg ART kt . Ju8g Pigeons. e lb lia ni. 
a PULL; erop, an draw pigeons,” but don't ure them; ſave 
che livers and put them in ſcalding water, and ſet then on the 
Gre fot a minute or two: then take them out and minee them 
{mall, and bruiſe them with the back of a ſpoon ; mix with lie 
A Ut | 


cho 


them as qu do the 4 liver, ye. haved 

5 — = 

erops and bellies, a jb he necks 1575 
Jie, put them in your, jugg.. with 2 op them 7 of 


cloſe, and ſet them in a kettle Po firſt cover 25 
lay a tile on the te a e 

hours; then take them out of the j — 1 y them in a diſh, 

take out the celery, put in a piece of butter rolled in flour, ſhake 


it about Wl it is LR 10 Fan it on w 1 . 
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SEASON your pigeons with pepper, ſalts cloves, ware, and 
ſome ſweet-herbs ; wrap this ſeaſoning up in a piece of butter, 
ry put in their belliesz: then tie Tae the neck . = , 
alf roaſt them; then W with a quart of 
» god OD 4 little white wine, 10 Diele muſhrooms, 2 
ßer ore three or four blades ons, mact, a bit of lemon 
of a bunch of ſweet-herbs, a bit of oniari, and ſome oyſters 
pickled ; let them flew till they are RO then GI BP 
wth butter and 9 aj eggs. n Kn, 
: ves ducks the e ſame WAY s $174 1:43; 5 KO ; oh i 1 
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"TAKE off the under fins and: ſhred the: leer <> F 
then-take,an. ounce: of truſſias and morels chopped ſmall, 
3 waſt two or three onions, take off their outermaſt 
coats, pound fix cloves, and a dogen coriander feeds, add then 
to the onions, and pound them together in a 1 
take them out; and mix: them with the; liver, take a pint of 
cream; half a pint. of milk, and ſeven- or eight new laid 
beat them togetherg buib them, but do . 
a pound of ſuet as ſmall as you: can, half melt i Re — | 
| pourit into your egg and cream, then pour it in your liver, then 
mix all well together, ſeaſon it with pepper, ſalt, nutmeg, and a 
little thyme, and let. it ſtand till ĩt is cold; ſpread a caul duer the 
hottom and ſides of the ſtew- gan, and pu in you, haſhad lirar 
* nn IG fold it ar: oy a" 


2 . a 8 3 
is with Napa N and roaft 


N. 1 water, put io gg 
per, a blade or two of mace; 
* 'k ae Pome abc our ul 
Wutz wad 10 kevp 
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U. den ing deal bf. Jer them ben ad 
Wee, een z quick; 


ab 
2 fifteen. minuten will be. or: ſauce, take, a quarter of 
2 eue ft ee bamet as 1 i 25 5 55 125 | 


, 4 


7 ee 


22 


ney ENS 2 Nan r 
Phe er er A yoann 4 quarter of a pint of crean 
e re 
it is thick and fine pou r it over the birds. 


Or this fauce: heh ie yers and — kink 


par- | 
fl fin little nice freſh S 
feychopped ine, me alitflenice ORB ad thenaddtheliv 


and pour over ivr birds, of een. 


3 ene er n | 

an. egy best Hine, «little __ 5 

piece or butter ag dig 20 f an ll 

b of white vine Mir al ther « 
thick pour it over the birds. 55 ou 
»Ot this ſauce: take a'few muſh 


CEN — it a ance pul wit 


1917 „ 
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— agent up, ; theh ut in 
Pint of: cream and a little nu make them t gell 
nA very little piece of butter rolle hh flour, give it two or thr 
. haken over the fire, three or four winutes will 46; 1 ies 
It over the birds, 5 Wen TON e e 
Or this ſauee: boil half a a pound of ice very under in he 
125 ;" ſeaſon with pepper and ſalt, and pour roilldee 
eſe ſauces do for boiled fowls ; 5 UY ant bt 
5 285 it __ till it is quite md. 
2355 Jo dreſs ar i Ja ta u, 1 
e 4 brace, truſs. the. legs into. the — lard thents 
bahn them with bea 5 . ce, pepper, and ſalt ; take a ſtem : pan 
lay ſlices uf bacon at the. bottom, then ſlices of beef, and Wen 
ſſices of veal, all cut thin, A piece © carrot, an onion cut ſmall, 
2 ondle of ſweet-herbs, ang ſome whole pepper: 12 the bar - 
tridges with the breaſts b., Ja ſome thin lic — os 
and veal over them, and {9 ſome parſley thred fine kne.; caverthern, 
let them ſtew eight or ten minutes over a.very.flow. fire, then gi 
your pan a ſhake, and pour in a pint of boiling water; cover it 
cloſe, and let it ſtew half an hour over #little quicker fire; Hos 
take out your birds, keep them hüt, yur into the pap # pint 
"thin, Tavys let them boil till there ĩs bialf a pint, then — 
it off and ſxim ak, all the fat: in the mean time, have a wen 
| ſweetbread: cut ſmall, truffles and.imovels;; cocks: combs; und 
 fowls livers ſtew tof good gravy half an hburz ſome ar- 
' tichoke-bottoms vis . both, blanched in wart w. 
ter, and a few muſhrooms, then add the other gravy te this, and 
115 in your partridges to hent z; if it is not cc enough, 4 25 6 
iece, of butter. rolled in flour, and toſs up in ĩt 5 if you wülbe gt 
e expence, thicken it wich veal and nee NEE beful 
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. FO TEE rg! "make "hartride 25 bases. 5 nh . 
— AKE tw6" Waſled 4 kky and the gelb of A 9 fowl, 

a little parboiled bacon, a little marrow. or Tweet: ſuet chopped 
er fine e, a few muſhroom: and. morels chopped fine, truf- 
Sel nd 'artſchok -bottoms, . eaſon- with beaten mace, pepper, 
Ae nuten , falt, e 2 „and the crumb 
f a to. penny Jar fo ked in hot gravy; ann all well coge- 
ther Witti che yolks of t mp e e your, panes on paper, of 
2 round'fgyre,' and e U of an egg, at a: proper diſ- 


tance one ee Ap the point of a knife in the yolk, of 
an 


be . | 


* 1 . ©: vat 5 8 i 5 
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nan egg, n . them neatly, and dens 
them 2 quarter of an hour in a quick oven: obſerve that the 
truffles and mores be boiled tender- in the gravy vou ſoak. the 
bread in, Serve them up for a ſide diſh, or they will fert to 
garniſh the aboye diſh, whigh. will be a very-fine ons. for ad 
courſe. i | 4”, } 1 $31 (ak 6 n He; £1 
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Note, When.you here cold fowls in che houſe, wir aalen | 
rr entertainment. alt t vi 20 $42 Sat I 
1 vg val "A i 3 1 12709 1 111 | | 
203,50 he E 2 id 50 E riaft Pheaſants. 0:4 568 MIR en 8 
Plc and draw your pheaſants, and finge them, 1 one with 
bacon, but not the other, ſpit them, roaſt them fine,. atid pi per, 
them all over the breaſt ; when they are juſt done, flour anc bafte 
— with a little nice butter, and | Jet them have a fine. white. 


froth ; chen take them up, and pour ood in.the diſh and 
bread - ſauce in plates. Ras oy 52 Line! 


Or you may put water ereſſes ale} picked and er aud 
We with 5 15 in the . and 1 the creſſes under the 
an 


„ 
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ewed . Fe and 


bee will know it. will take an hour e as the 
mult not be too briſk. | Frenchindh would. ay fih- 


_ but then you quite + el your beaſa 
1 earns r= e Of HE 90. 
„ e „ A. fewed esa. 5 Lg * 


nn 25 * 
TAKE your pheaſant and ſte w it in veal gravy, take artichoke- 
bottoms parboiled, ſome cheſnuts toaſted and blanched : when 
your pheaſant is enough (but it muſt ſtew till there is juſt enough 
for ſauce, then ſkim it) put in the cheſnuts and art hoke-bot- 
toms, 4 little beaten mace, pepper, and ſalt juſt to ſen 
ſon; it, and a glaſs of white wine, and if you don't think it thick 
enough, thicken it with a little piece of butter rolled in flour: 
ſqueeze in a little lemon, pour the ſauce over the pheaſant, and 
have ſome force · meat balls fried and put into the diſh; 
Note, A good fowl will do full as well, truſſed wich the held 
on like a phealant. You may * * inſtead of 8 
e 2 
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a an ho: 


ve 
A a half, then take up my 


* N EEE i} then fl 
pkg 105 truffles Ar 1 5 


ä arti Prep dog a 
let fowl, there fimmet i hy 4 


| abou 
add toh ſpoonfuls ow eich p, two 1 10 
2 butter rolled! flour, yn A togeth 
t 


them few a ogether it afew n 


—_ N een t - up your 4" = 4 — . — 5 
„ Wit t balls. Gar ith 
ef, a e 
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Take 8 bol it in 169 47 
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1 Water hoilin Uf at bour wil all ane, 145 
rok of an hodr à large one. Loh nar 11 e e = 
ed and thicketizd \ \ and alittle piege FORE roll 


bar take uß the pfleafant, And pour the auce all over. 

niſh with lemon. Obfetve © abe 709 ge on that 2815 * | 
uor will not be all waſted away before you put your cream in; 
Tir it wants _ mY in ſome to your pal A. 3 
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SPIT them'on a nail bird-fpit;-Aogr thei and haſte: Uni 
with a piece of batter, then bave ready a flice of bread toaſted 
brown, lay it in a diſh, and ſet it under the ſnipes for the' trall 
to diop on; when they are enough, take them up and lay them 
oma toaſt; haveſready for tio ſnipes; a quarter of a pint of 

beef gravy hot, pour it into the diſh, antj-ſet it over a cha 

' 'diſh two or three minutes. G wich * and ſer them 
4 e rr 


een i in 4 pol WR . e 


FAKE ſores · ment made with-vealy as much beef ſuet choß- 

ped and ben in a a ney Payecnane 

bread ; mix in a little beaten mace, . and ſalt, -fome pa 

ley, and à little ſweet-herbs, mix it with the yolk of an egg, 

lay ſome of this meat round che diſh, then lay in the ſnipes, be- 

ing ” belt drawn and halt roaſted. Tens cue the trait; _p. 
t and throw it all over the am. 

Tale ſome gravy, according. to the bigneſs of your far= 
tout, ſome tru s and morels,: > few muſhrooms, a 'ſweetbread, 
cut into pieces, and artichoke-bottoms; cut. ſmall I let all. few: 
| togather, ſhake, them, and take the.yolks of two-or thren 
according as you want them, beat them up with a ſpoonful ot two 
of white wine, ſtir all together ane way, when it is thick take 
it off, let ſt oool. and pour it into the ſurtout: have ee 
2 2 hard eggs put in here arid. there, ſeaſon with beaten. 

pper and' ſalt, 8 your taſte; cover it with the force met al 
2 3 the 5 . "XL 1 oyer to colour it, then ſend i i6to 
the oren. * S 

BOIL them in aſt ſtrong broth, or beef | 3 nb 3 : 
take a pound of beef, out it into. little pieces, put it into two 
quarts of Water, an onion, a bundle of ſweet · herbs, a blade · ot 
two of mace, fix cloves, and ſome whole pepper 3; cover it cloſe, 
let it boil till oy half waſted, then firain it oh ook the grav 
into a ſalicec gan with ſalt enough. to ſeaſon it, tak and 
ou 7 dein (but take care of the guta) put pack into the 

den wen and let them boil, cover em doſe, and ten minutes will 
boil them. if they keep boili In the mean. time, chop the 
guts and liver 15 take a litt 4 af the gravy the ſnipes are boil- 
ing in, and ſtew the anda in, with a. blade of mace. Take ſome 
cont of, bread, a have them ready fried in a little. freſh but- 


ter criſp, of a fine light brown, You muſt take about as much 


' bread as the inſide of a ſtale roll, and rub them ſmall. into a clean 
cloth; when they are done, ea ſtand ready in a plate be- 
0 the fire. 

When, your ſnipes are ready, take about half a pint of the li- 
quor they are boiled in, and add to the guts two ſpoonfuls of red 
wine, and a._piege of butter about. as big as a walnut, rolled in a 
little flour ; ſet them on the fire, ſhake your ſauce-pan.often (but 

do not ſtir it with a ſpoon). till the butter is all. melted, then put 
in the crumbs, give your ſauce-pan a ſhake, take up your birds, 
lay them in the diſh, and pour this ſauce over them. Garniſh 


with lemon, ”o | 
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| : / © Dreſs 3 quails the ſame Way. 15 2 $68 $ x " r ri 


spIT. chem . with 2 den def 5 baſte hem 
with butter, and have fried eee of bread round eG? 
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"THEY are Lincolnſhire birds, and you may 10 105 20 
on do chickens, with white bread, miſk and ſugat*' they feed 
yo „ and will die in their fat if not killed in time; truſs them 
croſs- legged ns you do a ſnipe, ſpit them the ſame way, but u 
muſt gut them, and you muſt have good e in the diſh thick - 
an with butter and toaſt under them. e Bern up . | 


Je. def larks: + E 


err Wenn © on a a litl bird-ſpit, roaſt PEP ; ch Hh? 
have à good many crumbs of bread fried, "and throw all over | 
them; and lay them thick round the diſh. | 
wy Or they make a very prove ragoo with mow livers; fte y 
the larks and livers very nicely, then put them into ſome good 

vy to ſtew, juſt enough for * * a little red win 
Lr with lemon. | 5 


n ee 905 refs plovers. -.- nt 


70 two plovers take two artichoke Pötte der ſome 
cheſnuts roaſted and blanched, ſome ſkirrets boiled, cut all very 
ſmall, mix with it fome marrow or beef ſuet, the yolks of two 
hard eggs, chop all together, ſeaſon with pepper, falt, nutme 
and a little ſweet-herbs, fill the bodies of the plo vers, lay. them Tn 
a a fauce-pan, put to them a pint of gravy, 2 glaſs of white wine 2 
a blade or two of mace, ſome roaſted cheſnuts blanched, and ar- 

tichoke-bottoms cut into quarters, two or * olks of e 
and a little juice of lemon; cover t them cloſe, let therh 
very ſoftly an hour. If you. find the 2. is — thick enough, 
take a piece of butter rolled in flour, arid put into the ſauce, 
| ſhake it round, and when it is thick take up your plovers .anc 
pour the ſauce over 3 Garniſh with roaſted cheſnuts, oy 


* 


* $4 
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Ducks are very good dome this way. ; 
Or you may roaſt your plovers as you e do any other fow!, a 
bined gravy-ſauce in the diſh. _ 

Or boil them in good celery-ſauce, eicher white or brown; = 
as you like. 

'T he ſame way you may dreſs 398; 


* . * n 41. 8 "1 
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beginning of the book. 
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v dreſs Jarks pear faſhion. PRE 


YOU muſt truſs the larks cloſe, and cut off the legs, ſeaſon. 


them with ſalt, pepper, cloves, and mace, make a forcemeat 
thus: take a veal ſweetbread, as much beef ſuct, a few morels 
and muſhrooms, chop all fine together, ſome crumbs of bread, 
and a few ſweet-herbs; a little lemon - peel cut ſmall, mix all to- 
gether with the yolk of an egg, wrap up every lark in force-meat, 

and ſhape them like a W I 5 one leg in the top like the ſtalk 

of a pear, rub them over with the yolk of an egg and crumbs of 
bread, bake them in a gentle oven, ſerve them without ſauce; vr 
I a good garniſh to a very fine diſh. , _— 

You may uſe yeal, if you have not a ſweetbread, 


As to rpaſling of a hare, I have given full directions in tlie 


„ A jugged hare. f 
CUT it into little pieces, lard them here and there with little 
ſlips of bacon, ſeaſon them with a ny little pepper and ſalt, put 
them into an earthen jugg, with a blade or two of mace, an nion 
ſtuck with cloves, and a bundle of ſweet-herbs; cover the jugg 
or jar you do it in ſo cloſe that nothing can get in, then ſet it in a 
pot of boiling water, keep tHe water boiling, and three hours will 
do it; then turn it out into the diſh, and take out the onion and 
ſweet- herbe, and ſend it to table hot. If you don't like it larded, 
leave it out. e 5 . 


1 


. 


8 8 % ne ts eo, 
 LARD your hare and put a pudding in the beſly ; put it into 
a pot or Alk kette, then put to it two quarts of ſtrong drawed _ 

ravy, one of red wine, à whole lemon cut, a faggot of ſweet- 

rbs, nutmeg, pepper; a little ſalt, and fix cloves ; cover it 
cloſe, and ſtew it over a very flow fire, till it is three parts done; 
then take it up, put it into a diſh, and ffrew it over with crumbs . 
of bread, a few ſweet=herbs chopped fine, ſome lemon-peel grat- 


ed, and half a nutnieg ; ſet it before the fire, and bafte it till it 


is all of a fine light brown. In the mean time take the fat off 
bs avy, and e it with the yolk of an egg; take ſix eggs 
leck hard and chopped ſmall, ſome picked cucumbers cut very 


thin; mix theſe with the ſauce, and pour it into the diſh. = 
A fillet of mutton or neck of veniſon may be done the ſame way: 


Note, You may do rabbits the ſame way, but it m̃uſt be veal 


Navy and white Wine; adding — for cucumbers; | _ 


98 1 The Ar! of Cookery, | ns 
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CU it into pieces, and put it into a ftew-pan, with a blade or 


two of mace, ſome whole pepper, black and white, an onion 


ſtuck with cloves, an anchovy, a bundle of Tweet herbs, and a 
© nutmeg cut to pieces, and cover it with water; cover the ftew- 
pan Cloſe, let it ſtew till the Hate is tender, but not too much 
done: then take it up, and with a fork take out the hare into a 
clean pan, ſtrain the fauce through a coarſe fieve, empty all out 
of the pan, put in the hare again with the ſauce, take a piece of 
butter as big as a walnut rolled in flour, and put in likewife one 
ſpoonful of catchup, and one of red wine; ſtew all together 
(with a few freſh muſhrooms, or pickled ones if you have any) 
till it is thick and ſmooth; then diſh it up, and ſend it to table. 
- You'may-cuta hare in. two, and ftew the fore quarter thus, -aad 

roaſt the hind-quarters with a pudding in the befly. 
| 5 A bare civet. 1 
BONNE the hare, and take out all the ſinews, then cut one half 
in thin ſlices, and the other half in pieces an inch thick, flour 
them and fry them in a little freſh butter as collops quick, and 
have ready ſome gravy made good with the bones of the hare 
and beef, put a pint of it into the pan to the hare, ſome muſtard 
and a little elder vinegar ; cover it cloſe, and let it do ſoftly till 
it is as thick as cream, then diſh it up with the head in the 
— NE | | * 


Portugueſe rabbits, NE add 

I HAVE, in the beginning of. my book, given directions for 
boiled and roaſted. Get ſome rabbits, truſs them chicken faſhion, 
the head muſt be cut off, and the rabbit turned with the back up- 
wards, and two of the legs ſtripped to the claw-end, and fo 
pulſed with two skewers. Lard them, and roaft them with whit 
ſauce you pleaſe. If you want chickens, and they are ts. appear 
as ſuch, they muſt be dreſſed in this manner: but if other wiſe, 
the head muſt be skewered back and come to the table on; with 
liver, butter, and patſley, as you have for rabbits, and they Took 
very pretty boiled'and truſſed in this manner, and ſmothered with 
onions; or if they are to be boiled for chickens, cut off the head 
and cover them with white celery-ſauce, or rice-ſauce toſſed up 


„„ ß e 
| _ Rabbits ſurpriſe, _ 


1 ROAST. two half-grown rabbits, cut off che heads cloſe to 
the ſhoulders and the firſt joints; then take off all the ſexp 
meat from the back bones, cut it ſmall and toſs it up with #1 
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or ſeven ſpoonfuls of cream and milk, and a piece of butter as.” 
big as a walnut rolled in flour, a little nutmeg, and a little falt, 
ſhake all together till it is as thick as good cream, and ſet it to 
cool; them make'a force meat with a pound of veal, a pound of 
ſuet, as much crumbs of bread; two anchovies, à little piece f 
lemon- peel cat fine, à little. fprig of thyme, and a nutmeg, 

grated ; Jet the veal and ſuet be chopped very fine and beat in 
a mortar, then mix it all together with the yolks of two raw eggs, 
place it all round the rabbits, leaving a long trough in the back 
bone open, that you think will hold the meat you cut out with the 
ſauce, pour it in aid cover it with the force- meat, ſmooth it all 
over with hand as well as you can with a raw egg, ſquare 
at both ends, throw on a little grate bread, and butter a maza- 
rine, or pan, and-take them from the dreſſer where you formed 
them, and place them on it very carefully. Bake them three 
quarters of an hour till they are of a fine brown colour. Let 
your ſauce be gravy thickened with butter and the juice of a le- 
mon; lay them into the diſh, and pour in the ſauce. Garniſh 
with orange cut into quarters, and ferve it up for a firſt courſe. 


TRUSS chem for boiling, boil them quick and white: for 
ſauce take the livers, boil and fhred them, and fome parſley ſhred 


fine, and pickled aftertion buds chopped fine, or capers, mix 
theſe with half a pitt of good gravy, a glaſs of white wine, a lit= 


tle beaten mace and Ne a little pepper and falt, if wanted; 
* 


2 piece of butter as big as a large walnut rolled in flour; let it all 


doil together till it is thick, take up the rabbits and pour the fauce 
over them. Garailh with lemon. You may lard them with bas 
con, if it iin. rr To fr” Ae 


4 N F N . jp — . * FEIGS 
Toe rabbits in cafferote. 
DIVIDE the rabbits into quarters. 3 may lard them or 


let them alone, Pk as you pleafe, ſhake Tome flour over them, 


# 
£9 EG 


pipkin with a quart of good broth, a glaſs of white wine, a little 
pepper and ſalt, if wanted, a bunch of ſweet-herbs, and a piece 
of butter as big as a walnut rolled in flour; cover them cloſe _ 
and let them ftew half an hour, then diſh them up and pour the 


ſauce over them. Garniſh with Seville oranges cut into thin 


ſlices and notched ; the peel that is cut out Tay prettily between 


the Rice. = CRIT 
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lard ot butter, then put them into an earthen 
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| Mutton kebob'd. 


— 


all over, dip them in the yolks of three eggs, and 


gether in the ſame ſhape again, and put it on a ſma 


tle piece of butter, and then keep baſting with what 


and pour over the mutton. 


the gravy, obſerve to pour out all the fat. 


does it. Send it to table hot in the diſh.” 
Note, This diſh was firſt contrived by Mr. Rich, 
admired by the nobility, e +: 


19 A neck of mutton, called, The haſty diſh. 


TAKE a large pewter or ſilver diſh, made like a deep. ſoop- 
diſh, with an edge about an inch deep on the inſide, on which 
the lid fixes (with an handle at top) fo faſt that you may lift it up 
full by that handle without falling. This diſh is called a necro- 
mancer. Take a neck of mutton about ſix pounds, take off the 
«kin, cut it into chops, not too thick, ſlice a French roll thin, 
peel and lice a very large onion, pare and ſlice three or four 
_ turnips, lay a row of mutton in the diſh, on that a row of roll, 
then a row of turnips, and then onions, a little ſalt, then the 
meat, and ſo on; put in a little bundle of ſweet-herbs, and two 
or three blades of mace ; have a tea-kettle of water boiling, fill 
the diſh and cover it cloſe, hang the diſh on the back of two 
cChairs by the rim, have ready three ſheets of brown paper, teat 
each ſheet into five pieces, and draw them through your hand, 
light one piece and hold it under the bottom of the diſh, mov- 
ing the paper about; as faſt as the paper burns light another till 
all is burnt, and your meat will be enough. Fifteen minutes juſt 


TAKE a loin of mutton, and joint it between every bones 
ſeaſon jt with pepper and ſalt moderately, grate a ſmall nutmeg 
have ready 
crumbs of bread and ſweet-herbs, dip them in and clap them to- 


Il ſpit, roaſt 


them before a quick fire, ſet a diſh under and baſte it with a lit- 


comes from 


it, and throw ſome crumbs of bread all over-them as it: is roaſt- 
ing; when it is enough take it up, and lay it in the diſh,.and 
have ready half a pint of good gravy, and what comes from it; 
take two ſpoonfuls of catchup, and mix a tea-ſpoonful of flour 
with it and put to the gravy, ſtir it together and give it a boil, 


Note, You muſt obſerve to take off all the fat of the inſide, 
and the skin of the top of the meat, and ſome of the fat, if there 
be too much. When you put in what comes from your meat into 


* 


* * wi 1 7 
and is much 
; ** 
4 74 . 
» 8 TE 
A F 


a r " 1 2 
£ „„ * . 9 
. . x 5; 


made de Plain and Eaſy.” | 101 
5 T0 dreſs a loin of pork with onions. © 
TAKE a fore- Join of pork, and roaſt it as at another time, 
peel a quarter of a peck of onions, and ſlice them thin, lay them 
in the dripping- pan, which muſt be very clean, under the pork ; 
let the fat drop on them; when the pork is nigh enough, pup: 
the onions into the ſauce-pan, let them ſimmer over the fire a 
quarter of an hour, ſhaking them well, then pour out all the 
fat as well as you-can, ſhake in a very little flour, a ſpoonful of 
vinegar, and three tea-ſpoonfuls of muſtard, ſhake all well to- 
gether, and ftir in the.muſtard, ſet it over the fire for four or five 
minutes, lay the pork in a diſh, and the onions in a baſon. This 
is an admirable diſh to thoſe who love onions, * ns 
To make a currey the Indian wax. 
TAKE two ſmall chickens, skin them and cut them as for a 
fricaſey, waſh them clean, and ſtew them in about à quart of 
water, for about five minutes, then ſtrain off the liquor and put 
the chickens in a clean diſh; take three large onions, chop 
them ſmall, and fry them in about two ounces of butter, then 
put in the chickens and fry them together till they are brown, 
take a quarter of an ounce of turmerick, a large ſpoonful of gin- 
iy and beaten pepper together, and a little ſalt to your palate; 


T 


rew all theſe ingredients over the chickens whilſt it is fry- 
ing, then pour in the Hquor, and let it ſtew about half an hour, 
— put e of a pint of cream, and the juice of twWo 
lemons, and ſerve it up. The ginger, pepper, and turmerick 
muſt be eat very fine. 8 0 1 oe 
bat. 14; 4451 £80005 the rite." | 
PUT two quarts of water to a pint of rice, let it boil till yon 
think it is done enough, then throw in a ſpobnful of ſalt, and 
turn it out into a cullender ; then Jet it ſtand about five minutes 
before the fire to dry, and ſerve it up in a diſh by itſelf. Diſh it 
up and ſend it to table, the rice in a diſh by itſelf, = 
To make a pellow the Indian me 
TAKE three pounds of rice, pick and waſh it very clean, 
put it into a cullender, and let it drain very dry; take three 
quarters of a pound of butter, and put it into a pan over a very 
flow fire till it melts, then put in the rice and cover it over yery 
cloſe, that it may keep all the ſteam in; add to it a little ſalt, 
ſome whole pepper, half a dozen blades of mace, and a few 
cloyes. You muſt put in a little water to keep it from burning, 


% ou n e cl. 
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© TAKE a loin of mutton, and joint it between every bone; 
ſeaſon jt with pepper and ſalt moderately, grate a ſmall nutmeg 
all over, dip them in the yolks of three, eggs, and have ready 
crumbs of bread and ſweet-herbs, dip them in and clap them to- 
gether in the ſame ſhape again, and put it on a ſmall ſpit, roaſt 
them before a quick fire, ſet a difh under and baſte it with a lit- 
tle piece of butter, and then keep baſting with what comes from 
it, and throw ſome crumbs of bread all over them as it is roafſt- 
ing; when it is enough take it up, and lay it in the diſh,.and 
have ready half a pint of good gravy, and what comes from it; 
take two ſpoonfuls of catchup, and mix a-tea-ſpoonful of flour 
with it and put to the gravy, ſtir it together and give it a boil, 
and pour over the mutton, _ Ny ts Dd e 
Note, You muſt obſerve to take off all the fat of the inſide, 
and the skin of the top of the meat, and ſome of the fat, if there 
be too much. When you put in what comes from your meat into 
the gravy, obſerve to pour out all the fat, 5 : 


A neck of mutton, called, The bafy a”. 


TAKE a large pewter or ſilver diſh, made like a deep. ſoop- 
diſh, with an edge about an inch deep. on the infide, on which 

| the lid fixes (with an handle at top) fo faſt that you may lift it up 
full by that handle without falling. This diſh is called a necro- 
mancer. Take a neck of mutton about fix pounds, take off the 
_ skin, cut it into chops, not too thick, ſlice a French roll thin, 
peel and ſlice a very large onion, - pare and ſlice three or four 

_ turnips, lay a row = Si in the diſh, on that a row. of roll, 
then a row of turnips, and then onions, a little ſalt, then the 
meat, and fo on; put in alittle bundle of ſweet-herbs, and two 
or three blades of mace ; have a tea-kettle of water boiling, fill 
the diſh and cover it cloſe, hang the diſh on the back of two 
Chairs by the rim, have ready three ſheets of brown paper, teat 
each ſheet into five pieces, and draw them through your hand, 
© light one piece and hold it under the bottom of the difh, mov- 
ing the paper about; as faſt as the paper burns light another till 
all is burnt, and your meat will be enough. Fifteen minutes juſt 
does it. Send it to table hot in the diſh. © 3 | 
Note, This diſh was firſt contrived by Mr. Rich, and is much 
admired by the nobility. x. - 5 7. 
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© Bu dreſs a lun of pork with onions . 
TAKE a fore-loin of pork, and raaſt it as at another time, 
peel a quarter of a peck of onions, and flice them' thin, lay them 
in thedripping-pan, which muſt be very clean, under the pork ; 
let the fat drop on them ; when the pork is nigh enough, pup - 
the onions into the ſauce-pan, let them ſimmer over the fire a 
quarter of an hour, ſhaking them well, then pour out all the 
fat as well as you can, ſhake in a very little flour, a ſpoonful of 
vinegar, and three tea · ſpoonfuls of muſtard, ſhake all well to- 
gether, and ſtir in the muſtard, ſet it over the fire for four or five 
minutes, lay the pork in a diſh, and the onions in a baſon. This 
is an admirable diſh to thoſe who love onions, * 2 el 


To nate a currey the Indian way. | 


TAKE two ſmall chickens, skin them and cut them as for a 
fricaſey, waſh them clean, and ſtew them in about a quart of 
water, for about five minutes, then ftrain off the liquor and put 
the chickens in a clean diſh; take three large onions,” chop 
them ſmall, and fry them in about two ounces of butter, then 
put in the chickens and fry them together till they are brown, 
take a quarter of an ounce of turmerick, a large ſpoonful of gin- 
and beaten pepper together, and a little ſalt to your palate: 
rew all theſe ingredients over the chickens whilſt it is fry- 
ing, then pour in the . and let it ſtew about half an hour, 
= put (ok, es 1 of a — of cream, and the juice of two 
lemons, and ſerve it up. The ginger, pepper, and turmerick 
muſt be beat very fine. CITE 25 ” "cs 
„ To boil the rice. -- | 
PUT two quarts of water to a pint of rice, let it boil till yon 
think it is done enough, then throw in a ſpobnful of ſalt, and 
turn it out into a cullender ; then let it ſtand about five minutes 
before the fire to dry, and ſerve it up in a diſh by itſelf. Diſh it 
up and ſend it to table, the rice in a diſh by itſelf, ; © 
| To make a pellow the Indian way. 
TAKE three pounds of rice, pick and waſh it very clean, 
put it into a cullender, and let it drain very dry; take three 
quarters of a pound of butter, and put it into a pan over a very 
flow fire till it melts, then put in the rice and cover it over very 
cloſe, that it may keep all the ſteam in; add to it à little ſalt, 
ſome whole pepper, half a dozen blades of mace, and a few 
cloyes. You muſt put in a little water to keep it from burning, 
7 . H3 then 
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then ſtir it up very often, and let it flew till the. rice is ſoft. Boit 
two fowls, anda fine piece of bacon of about two pounds weight 
as common, cut the bacon in two pieces, lay it in the diſh with 


the fowls, cover it over with the rice, and garniſh 1 it with about 


half à dozen hard eggs and 2 dozen of vonions fried whole and 
very brown. 1 
Note, This i is the true Indian way of drefling bew. = 


Another way io make a pellow. 


TAKE a leg of veal about twelve or fourteen pounds weight, 
an old cock ſkinned, chop both to pieces, put it into a pot with 
five or ſix blades of mace, ſome whole white pepper, and three 
gallons of water, half a pound of bacon, two onions, and fix 
cloves ; cover it cloſe, and when it boils let it do very ſoftly till 
the meat is good for nothing, and above two thirds is waſted, 
then ſtrain it; the next day put this ſoop into a ſauce pan, with . 
a pound of rice, ſet it over a very ſlow fire, take great care it do 
not burn; when, the rice is very thick and dry, turn it into a gin. 
Garniſh 700 hard eggs cut in two, * have roaſted fowls in 
another diſh. 

Note, You are to FSR if your rice fimmers too faſt it will 
burn, when it comes to be thick. It muſt be r thick and 455 
and the 1 rice not boiled to a mummy. _ | 


To make eſſence of bam. 1 
TAKE off the fat of a ham, and cut the lean in lices, a 
them well and lay them in the bottom of a ſtew-pan, with flices 
of catrots, parſnips, and onions; cover your pan, and ſet it 
over a gentle fire: let them flew till they begin to ſtick, then 
ſprinkle on a little flour, and turn them; then moiſten with broth 
and veal gravy, Seaſon them with three or four muſhrooms, as 
many truffles, a whole leak, ſome patſley, and half a dozen 
cloves; or inſtead of a leek, a clove of garlick, Put in ſome 
cruſts of bread, and let them ſimmer over the fire for a quarter of 
an hour; rain it, and ſer away for uſe, Any pork or Nam does 
for this, that is well made, 


Rules to be obſerved in fall made-d hes, 


FIRST, that the ſtew⸗pans, or ſauce - pans, and covers, be 
very clean, free from ſand, and well tinned ; 3 and that all the 
"white ſauces have a little tartneſs, and be very ſmaoth and of a 
fine thickneſs, and all the time any white yrs is over the fire 
keep ſtirring i it one Ways - 

And 
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And as to brown ſauce, take great care no fat ſwims at the 
top, but that it be all ſmooth alike, and about as thick as good 
cream, and not to taſte of one thing more than another. As to 
pepper and ſalt, ſeaſon to your palate, but do not put too much 
of either, for that will take away the fine flavour of every thing. 

As to moſt made diſbes, you may put in what. you think proper 
15 enlarge it or make it good; as muſhrooms pickled, dried, 
reſh, or powdered ; truffles, morels, cocks combs ſtewed, oz 

| palares cut in little bits, artichoke-bortoms, either pickled, freſh 

boiled, or dried ones ſoftened in warm water, each cut in four 
pieces, aſparagus-tops, the yolks of hard eggs, force-meat-balls, 
&c. The beſt things to give a ſauce a tartneſs, are muſhroom- 
pickle, white walnut-pickle, elder vinegar, or lemon juice. | 
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Read this CHapTER, and you will find how expen- 
ioc a French:cook's ſauce ls. 


| | The French way of dreſing partridges 


WHEN they are newly pickled and drawn, ſinge them : you. 
muſt mince their livers with a bit of butter, ſome ſcraped bacon, 
2 if you have any, parſley,. chimbol, ſalt, pepper, 

weet-herbs, and all · ſpice. The whole being minced together, 
put ĩt into the inſide of your partridges, then ſtop both ends of them, 
after which give them a fry in the ſtew - pan; that being done, 
ſpit them, and wrap them up in ſlices of bacon and paper; then 
take a fiew pan, and having put in an onion cut into ſlices, a 
carrot cut into little bits, with a little oil, give them a few toſſes 
over the fire ; then moiſten them with gravy, cullis, and a little 
eſſence of ham. Put therein half a lemon cut into flices, four” 
cloves of garlic, a little ſweet baſil, thyme, a bay-leaf, a little 
parſley, chimbol, two glaſſes of white wine, and four of the car- 
cCaſſes of the partridges; let them be pounded, and put them in 
this ſauce. When che fat of your cullis is taken away, be care 
ful to make it-reliſhing ; and after your pounded livers are put 
into your cullis, you muſt ſtrain them through a ſieve. Your 
partridges being done, take them off; as alſo take off the bacon 
and paper, and Jay them in your diſh, with your ſauce over them. 
is diſh I do not recommend; for I think it an odd jumble 
of traſh ; by that time tho cullis, the eſſence of ham, and all - 
| 11 N | H 4 5 Go i 38 4 other 
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other ingredients are reckoned, the partridges will come to a fine 
penny. But ſuch receipts as this is what you have in moſt books 
—!. v y 
Fo make eſſence of ham. „ 


TAKE the fat off a Weſtphalia ham, cut the lean in flices, 
beat them well and lay them in the bottom of a ſtew- pan, with 
lices of carrots, parſnips, and onions, cover your pan, and ſet 


It over a gentle fire, Let them ſtew till they begin to ſtick, then 
+ Jprinkle on a little flour and turn them; then moiſten with broth 
and veal gravy ; ſeaſon with three or four muſniroome, as many 


truffles, a whole leek, ſome baſil, parſley, and half a dozen 


cloves ; or inſtead of the leek, you may put a clove of garlic. 
Put in ſome cruſts of bread, and let them ſimmer over the fire 
for three quarters of an hour. Strain it, and ſet it by for uſe. 


A culks for all forts of ragoo. . 


| HAVING cut three pounds of lean veal, and half a pound of 


ham into ſlices, lay it into the bottom of a ftew-pan, put in 
carrots and parſnips, and an onion ſliced; cover it, and ſet it 
a ſtewing over a ſtove: when it has a good colour, and begins 
to ſtick, put to it a little melted butter, and ſhake in a little 

flour, keep it moving a little while till the flour is fried; then 
moiſten it with gravy and broth, of each a like quantity, then put 
in ſome parſley and baſil, a whole leek, a bay - leaf, ſome muſh- 


rooms and truffles minced ſmall, three or four cloves, and the 
cruſt of two French rolls: let all theſe ſimmer together for three 


quarters of an hour; then take out the ſlices of veal ; ſtrain it, and 


| keep it for all ſorts of ragoos. Now compute the expence, and 


ſee if this diſh cannot be dreſſed full as well without this expence. 
A cullis for all forts of butchers meat. 


' YOU muſt take meat according to yaur company; if ten or 


twelve, you cannot take leſs than a leg of veal and a ham, with 
all the fat, ſkin, and outſide cut off. Cut the leg of veal in 


pieces about the bigneſs of your fiſt, place them in your ſtew- 


pan, and then the flices of ham, two carrots, an onion cut in 


two; cover it cloſe, let it ſtew ſoftly at firſt, and as it begins 


to be brown, take off the cover, and turn it to colour it on all 


ſides the ſame; but take care not to burn the meat. When it 


has a pretty brown colour, moiſten your cullis with broth made 
of beef, or other meat; ſeaſon your cullis with a little ſweet baſil, 
ſome cloves, with ſome garlic; pare a lemon, cut it in liceg, 
and put it into your cullis, with ſome muſhrooms, Put _ a 
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ſtew⸗- pan a good lump of butter, and ſet it over a flow fire; put 


into it two or three handfuls of flour, ſtir it with a wooden-ladle. 


and let it take a colour; if your cullis be pretty brown, you muſt 
put in ſome flour. Vour flour being brown with your cullis, 
then pour it very ſoftly into your cullis, keeping your cullis 
 Mirring, with a wooden ladle; then let your cullis ftew ſoftly, 
and ſkim off all the fat, put in two glaſſes of champaign, or 
other white wine ;;, but take care to keep your cullis very thin, fo 


that you may take the fat well off and clarify it. To clarify it, 


you muſt put it in a ſtove that draws well, and eqver it cloſe, and 
et it boil without uncovering, till jt boils over; then uncover it, 
and take off the fat that is round the ſtew-pan, then wipe it off 
the cover alſo, and cover it again. When your cullis is done, 
take out the meat, and ſtrain your cullis through a ſilk ſtrainer. 
This cullis is for all ſorts of ragoos, fowls, pies, and terrines. 
cCaullis the Italian way. Tn, 
_ PUT into a ſtew-pan half a ladleful of cullis, as much eſſence 
of ham, half a ladleful of gravy, as much of broth, three or 
four onions cut into ſlices, four or fave cloves of garlick, à little 
beaten. coriander-ſeed, with a lemon pared and cut into lices, 
a little ſweet-baſil, muſhrooms, and good oil; put all over the 
fire, let it ſtew a quarter of an hour, take the fat well off, let it 
be of a good taſte, and you may uſe it with all ſorts of meat and 
fiſh, particularly with glazed fiſh. This fauce will do for two 
chickens, ſix pigeons, quails, or ducklins, and all-ſorts of tame 
and wild fowl. Now this Italian or French ſauce, is ſaucy. _ 
Cullis of craw-fiſh. nk 
YQU muſt get the middling fort of craw-fiſh, put them over 
the fire, ſeaſoned with ſalt, pepper, and onion cut in ſlices ; 
being done, take them out, pick them, and keep the tails after 
they are ſcalded, pound the reſt together in a mortar ;' the more 
they are pounded the finer your cullis will be. Take a bit of 
veal, the bigneſs of your fiſt, with a ſmall bit of ham, an onion 
cut into four, put it into ſweat gently : if it ticks but a very lit- 
tle to the pan, powder it alittle. Moiſten it with broth, put in 
it ſome cloves, ſweet baſil in branches, ſome muſhrooms, with 
lemon pared and cut in flices: being done, skim the fat well, 
let it be of a good taſte; then take out your meat with a skim- 
mer, and go on to thicken it a little with eſſence of bam: then 
put in your craw-fiſh, and ſtrain it off, Being ſtrained, keep it 
far a firſt coutſe of craw-fulb, | 9 1 
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' TAKE a piece of veal,” cut it into ſmall bits, with ſome thin 
ſlices of ham, and two onions cut into four pieces; moiſten it 


with broth, ſeaſoned with muſhrooms, a bunch of parfley, green 
© onibng, three cloves, and ſo let it ſtew. Being ſtewed, take 
out all your meat and roots with a ſkimmer, pat in'a few crumbs 
of bread, and ler it ſtew ſoftly ; take the white of a fowl, or two 
chickens, and pound it in a mortar ; being well pounded, mix 
it in your cullis, but it muſt not boil, and your eullis muſt be 
very white ; but if it is not white enough you muſt pound twe 
dozen of ſweet almonds blanched, and put into your cullis ; then 
boil a glaſs of milk, nal wp it in your cullis: let it be of a 
ood taſte, and ſtrain it off; then put it in a ſmall kettle, and 
Lodo it warm. You may uſe it for white loaves, white cruſt of 
bread and biſquets. ) 


| _ Sauce for a brace of pariridges, pheaſants, or any thing 
[INE Es: "5 you pleaſe. | 


"ROAST a partridge, pound it well in a mortar with the pi⸗ 
nions of four turkies, with a quart of ſtrong gravy, and the li- 


vers of the partridges and ſome truffles, and let it ſimmer till it 


be pretty thick, let it ſtand in a diſh for a while, then put two 
glaſſes of Burgundy into a ftew-pan, with two or three ſlices of 
_ onions, a clove or two of garlic, and the above ſauce. Let it 
ſimmer a few minutes, then preſs. it through a hair-bag into a 
ſtew-pan, add the eſſence of ham, let it boil for ſome time, ſea- 
ſon it with good ſpice and pepper, lay your partridges, &c. in 
the diſh, ®; 6 pour your ſauce in. 5 5 
_ They will uſe as many fine ingredients to ſtew a pigeon, or 
fowh as will make 2 very fine difh, which is equal to boiling a 
leg of mutton in champai gg. 
It would be needleſs to name any more; ni 5 have 
much more expenſiye ſauce than this; however, I think. here is 
enough to ſhew the folly of theſe fine French cooks. In their 
own country, they will make a grand entertainment with the 
expence of one of theſe diſhes; but here they want the little 
petty profit ; and by this fort of legerdemain, ſome fine eſtates | 
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To make a number. of pretty little diſhes, fit for a 
ſupper, or ſide-diſn, and little | corner-diſhes for 


a great table; and the reſt you have in the 
Cuarrks for Lent. nl e 


Bes tars forced. 


* 


TAKE four hogs eats, and half boil them, or take them. 


ſouſed; make a force-megt thus; take half a pound of beef 


ſuet, as much crumbs of bread, an anghovy, ſome ſage, boil 
and chop very fine alittle parſley z mix all together with the yolk 


of an egg. alittle pepper, lit your ears very carefully to make a 
place for your ſtuffing, fill them, flour them, and fry them in freſh 
butter till they are of à fine brown ; then pour out all the fat 


clean, and put to them half a pint of gravy, a glaſs of white wine, 


three tea-ſpoonfuls of muſtard, - a piece of butter as big as a nut- 


* 


- 
4 
— 
4 7 k 


meg rolled in flour, a little pepper, a ſmall onion whole; cover * 


them cloſe, and let them ſte ſoftly for half an hour, ſhaking your 
pan now and then, When they are enough, lay them in your 
diſh, and pour your ſauce over them; but firſt take out the onion, 


This makes a very pretty diſh ; but if you would make a fine 


large diſh, take the feet, and cut all the meat in ſmall thin 


pieces, and ſkew with the ears. Seaſon with ſalt to your palate, + 


70 force cocks combs. + 


yolk of an egg in a little T ſtirring it. Seaſon with falt. 
When they ate enough, diſk 


75 Fo preſerve cocks comb. 
LET them be well cleaned, then put them into à pot, with 


ſome melted bacon, and boil them a little; about half an hour 


after, add 2 little bay ſalt, ſome pepper, 2 little vinegar, a lemon 


ſliced, and an onion ſtuck with cloves. When the bacon begins | 
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to ſtick to the pot, take them up, put them into the pan you! 

would keep them in, lay a clean linen cloth ever them, and pour 

melted butter clarified over them, to keep them cloſe treat the 
air. Theſe make a pretty plate at a ſupper, 


To preferve or pickle pigs feet and ears. 


TAKE your feet and ears ſingle, and waſh them well, ſplit 
the feet in two, put a bay-leaf between every foot, put in al- 
moſt as much water as will cover them. When they are well 
ſteemed, add to them cloves, mace, whole pepper, and ginger, 
: coriander-ſeed and ſalt, according to your difcretion, put to 

them a bottle ar two of Rheniſh wine, according to the quan- 
tity you do, half a ſcore bay-leaves, and a bunch of ſweet-herbs. 
Let them boil ſoftly till they are very tender, then take them out 
of the liquor, lay them in an earthen pot, then ſtrain the liquor 
over them; when they are cold, cover them gore] cloſe, and 
| keep them for uſe. 

You ſhould let them ſtand to be cold; ſkim off all the fat, 
and then put in the wine and ſpice. _ 

They eat well eold; or at any time hoe them in the jelly, 
and thickea it with a little piece of butter rolled in flour, makes 
a very pretty diſh; or heat the ears, and take the feet clean out 
of the jelly, and roll it in the yolk of an egg, or melted butter, 
and then in crumbs of bread, and broil them; or fry them in 
freſh butter, lay the ears in the middle and the feet round, and 
pour the ſauce over, or you may cut the ears in long lips, which 
is better: and if you chuſe it, make a good brown gravy to mix 
with them, a glaſs of white wine and ſome muſtard, e 
with a piece of butter rolled i in flour. > 


To pickle os palates. 


TAKE your palates, waſh them well with ſalt and water, 
2nd put them in a pipkin with water and ſome ſalt; and when 
they are ready to boil ſkim them well, and put to them pepper, 
cloves, and mace, as much as will give them a quick taſte. 
When they are boiled tender (which will require four or five 
hours) peel them and cut them into ſmall pieces, and let them 
Cool; then make the pickle of white wine and vinegar, an equal 

quantity; boil the pickle, and put in the ſpices that were boiled 
in the palates; when both the pickle and palates are cold, lay 
your palates in a jar, and put to them a few bay leaves and a 
Title freſh ſpice: pour the pickle over them, cover them eſoſe, 
and keep them for uſe. ” 9 


ih Plan = Ss". 
Or theſe you may at any time make a pretty little aa er | 


with brown ſauce or white; or butter and muſtard, and a ſpoon- 
| ut . and or they are ready MES made-diſhes. | 


| To flew cucumbers. 


PARE hd cucumbers, and lice them as thick: as 2 erowi· 
1 and put them to drain, and then lay them in a coarſe cloth 
till they are dry, flour them and fry them brown in butter; pour 
out the fat, then put to them ſome gravy, a little claret, ſome 
pepper, eloves, and mace, and let them ſtew a little, then roll 
a bit of butter in flour, and toſs them up; ſeaſon with ſalt: you, 
N . 


To ragoo cucumbers. 


"TAKE two cucumbers, two onions, ſlice them, and fry th Un - 
in alittle butter ; then drain them in a fieve, put them into a 
ſauce- pan, add fix ſpoonfuls of gravy, two of white wine, 2 
blade of mace : let them ſtew five or ſix minutes; then take a 
piece of butter as big as a walnut rolled in flour, ſhake them 
, and when it is thick diſh them up. 


A fricaſey of kidney beans. | 
4 - TAKE a quart of the ſeed, when dry, ſoak them all night 
in river water, then boil them on a ſlow fire till quite tender 
take a quarter of a peck of onions, ſlice them thin, fry them in 
butter till brown; then take them out of the butter, and put 
them in a quart of ſtrong draw'd gravy. Boil them till you may 
maſh them fine, then put in your beans, and give them a * 


0 two. Seaſon with pepper, ſalt, and nutmeg. 


To dreſs Windſor beans. . 


| TAKE the ſeed, boil them till they are tender; then blanch 
them, and fry: them in Cdarified butter. Melt butter, with 
drop of vinegar, and pour over them. Stew them with ſalt, 
pepper, and nutmeg. 
Or you may eat them wich butter tak, gar, = and a little 
powder of Cinnamon. | | : 


To make jumballs. 5 


TAKE 2 pound of fine — and a pound of fine e 
gar, make them into a light paſte, with whites of eggs beat fine: 
then add half a pint of cream, half a pound of freſh cles 

me ted, 


Cf 


melted, and a pound of u almonde well beat. Knead 
them all together rhoroughly, with a littfe t6fe=warer, and co 


out your jumballs, in what figures you fancy; And either bake 


them in a gentle oven, or fry them in freſh butter, and they make 


a pretty fide or corner diſh. You may melt a little butter with a 


ſpoonfub of ſack, and throw fine ſagar all over the diſh. If you 
make them in pretfy figures; they make a fine little dif, 


To make a Yagoo of onions... 


- TAKE a pint of little young onions, peel them, and take four 


large ones, peel them and cut them very ſmall z put a quarter of 
a pound of good butter into a ſtew-pan, when it is melted and 
done making a noiſe, throw in your onions, and fry them till 
they begin to look a little Brown : then ſhake in a little flour, 
and ſhake them round till they are thick; throw in a little falt, 
a a little beaten pepper, a quarter of a pint of good gravy, anda 
tea-ſpoonful of muſtard. Stir all together, and when it is well 
taſted and of a good thickneſs pour it into your diſh, and gar- 


niſh it with fried crumbs of bread and raſpings. IJ hey make a 
| pretty little diſh, and are very good. You any fiew raſpings 


in the room of flour, if you pleaſe. 


5 A ragoo of ders. 
OPEN twenty large oyſters, take them out of their liquor, 
fave the liquor, and dip the oyſters in a batter made thus : rake 
two eggs, beat them well, a litile lemon- peel grated, a lite 
nutmeg; grated, a blade of mace pounded fine, x little parfiey 


chopped fine; beat all together with a little flour, have ready 
ſome butter or dripping in a ſteẽ - pan; when it boils, dip in your. 


oyſters, one by one, into the batter, and fry them of a fine brown 
then with an egg-ſlice take them out, and lay them in a diſh before 


the fire. Pour the fat out of the pan, and ſhake a little flour 


over the bottom of the pan, then rub a little piece of butter as 
big as a ſmall walnut, all over with your knife, whilft it is over 


the fire; then pour in three ſpoonfuls of the oyfter liquor ſtrained, 


one ſpoonful of white wine, and a quarter of a pint of gravy 
grate a little nutmeg, ſtir all together, throw in the oyſters, give 
the pan a toſs round, and when the ſauce is of a good thickneſs, 
pour all into the diſh, and garniſh with raſpings. 5 

A ragoo- of aſparagus. * 


\ 5 


4 4 


cold water. When you have fcraped all, cut as far as is 


SCRAPE a hundred of graſs very clean, and throw Eye | 2 


ood and 
green, about an inch long, and take two heads of a4 4 clean 


=. 


— 


el Blanched altiands well best. Knead | 
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waſhed and picked; eut it very ſmall, a young lettuce clean waſh- 

ed and cut ſmall, a large onion peeled and cut ſmall ; put a | 
ter of a pound af butter into a ſtew-pan, when it is melted t row. 

in the above things: toſs them about, and fr them ten minutes. 

then 17 75 them with a little pepper and ty ſhake in a litt e 

Analg toſs them 128 then pour in half a pint of gravy. | 
ſtew till the ſ⸗ auce is very thick and good ; then an 

into your diſh, Swe a few of the little tops of the grals to garn 


the Uh.) 
"ot kee „ 


Tak as ma Beit as you would have for your diſh. ' A 
turkey's liver and fix fowls — will make a pretty diſh: bis 
the 2 from — and throw them into cold water; take the 
ſix livers, put them in a ſauce · pan with a quarter of a pint of gra- 
vy, a ſpoonful of muſhrooms; either pi or freſh, a ſpoonful 
of catchup, à little bit of butter as big as a nutmeg rolled in flour 
ſeaſon them with pepper and ſalt to your palate. Letthem-ſtow 


ſoftly ten minutes: in the mean while broil the turkey's liver 


nicely, lay it in the middle, and the ſtewed livers round. e. 
W and garniſh with lemon. fx. £1 


wein canliflowers. e e 
LAY a largs cauliflower in water, then pick it to pieces, as 


if for pickling : take a quarter of a pound of butter, with a ſpoon- - 
ful of water, and melt it in a ftew-pan, then throw in your cauli- 


flowers; and ſhake them about often till they are quite tender 3 
then ſhako in a little flour, and toſs the pan about. | Seaſon them | 
with à little pepper and ſalt, pour in half a pint of good gravy, 
let them ſtew till the ſauce i is thick, and pour it all into a; little 
diſh, Save a ſew little bits of ulilayers when ſtowed 3 in a 05 
ane, to garniſh with, { W HY | 


Seed peas and Hut. 


TAKE a | quart of green peas, two nice lettuces ga walked 
2 picked, cut hom fn nall acroſs, put all into a ſauce-pan, with 
a quarter of a pound of butter, pepper and ſalt to your palate; _ 
cover them cloſe, and let them ftew ſoftly, ſhaking the pan of- 
ten. Let them ſtew ten minutes, then ſhake in a little flour, 
toſs them round, and pour in half a pint of good gravy; put in a 
little bundle of ſwevt-her bs and an onion, with three cloves, and 
a blade of mace ſtuck in it. Cover it cloſe, and let them ſtew a 
quarter of an hour; then take out the oftion and ſweet-hetb 

$89 turn it all into a diſh. If you find the ſauce not thi 


enough, ſhake in a little more flour, and — then take EW 


up, 4 


> 


* 
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Cod. ſounds broiled with gray. 

SCALD them in hot water, and rub them with ſalt well} 
blanch them, that is, take off the black dirty ſkin, then ſet them 
on in cold water, and let them ſimmer till they begin to be ten- 
der; take them out and flour them, and broil them on the grid - 
iron. In the mean time take a little good gravy, a little 1 
a little bit of butter rolled in flour, give it a boi}, ſeaſon it wich 
pepper and ſalt. Lay the ſounds in your diſh, and pour your 


ſauce over them. 3 | 

_— | AX forced' cabbage. © 
TAKE a fine white-heart cabbage, about as big as a quarter 
of a peck, lay it in water two or three hours, then half boil itz 
ſet it in a cullender to drain, then very carefully cut out the 
heart, but take great care not to break off any of the outſide 
leaves, fill it with force-meat made thus: take a pound of veal, 
half a pound of bacon, fat and lean together, cut them ſmall, 
and beat them fine in a mortar, with four eggs boiled hard, Sea- 

fon with pepper and ſalt, a little beaten mace, a very little lemon: . 
peel cut fine, ſome parſley chopped fine, a very little thyme, and 
two anchovies : when they are beat fine, take the crumb of a ſtale 

roll, ſome muſhrooms, if you have them either pickled or freſh, 
and the heart of the cabbage you cut out chopped fine. Mix all 
together with the yolk of an egg, then fill the hollow part of the 
cabbage, and tie it with a packthread; then lay ſome ſlices of 
bacon to the bottom of a ſtew-pan or ſauce-pan, and on that a. 
und of coarſe lean beef, cut thin; put in the cabbage, cover 
it Cloſe, and let it ſtew over a ſlow fire till the bacon begins to 
ſtick to the pan, ſhake in a little flour, then pour in a quart of 
broth, an onion ſtuck with cloves, two blades of mace, ſome 
whole pepper, a little bundle of ſweet-herbs z cover it cloſe, and 
let it ſtew very ſoftly. an hour and a half, put in a glaſs of red 
wine, give it a boil, then take it up, lay it in the diſh, and 
rain the gravy and pour over: untie it firſt, This is a fine 

ide - diſh, and the next day makes a fine haſh, with a veal ſteak 
nicely broiled and laid on it. Pd On 
Stewed red cabbage. | 

TAKE a red cabbage, lay it in cold water an hour, then cut 
it into thin lices acroſs, and cut it into little» pieces. Put it 
into a ſtew-pan, with a pound of ſauſages, a pint of gravy, a 
Nttle bit of ham or lean bacon; cover it cloſe, and. let it few 
| alf an hour ; then take the pan off the fire, and ſkim off the 
| fat, ſhake in @ little flour, and ſet it on again, . Let it flew g 5 
3 „ 


9 * 
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r three minutes, then lay the ſauſages in your diſh; and pour 


the reſt all over. You may, before you take it up, put in half a 
poonful of Gs. d 8 | 
Ssadeys forced and flewed. |» 
TAKE two ſavoys, fill one with force-meat, and the other 
without. Stew them with gravy; ſeaſon them, with pepper and 
ſalt, and when they are near enough take a piece of butter, as 
big as a large walnut; rolled. in flour; and put in. Let them ſtew 
till they are enough, and the ſauce thick; then lay them in your 
diſh; and pour the ſauce over them. Theſe things are beſt done 
on 8 ewe i: 7 POE 15 eee 
* N forte rum e 
TAKE three large cucumbers, ſcoop out the pith, fill them 
with fried oyſters, ſeaſoried with pepper and ſalt; put on the 
piece again you cut off, ſew it with a coarſe theead, and fry them 
in the butter the oyſters are fried in: then pour out the butter, 
and ſhake in a little flour, pour in half a pint of gravy, ſhake it 
round and put in the cucumbers, Seaſon it with a little pepper 
and ſalt; let them ftew ſoftly till they are tender, then lay them 
in a plate, and pour the gravy over them: or you may force 
them with any ſort of force · meat you fancy, and fry them in 


hog's lard, and then flew them in gravy and red wine. 


TAKE half à pound of ſauſages; and fix apples; lice four 
about as thick as a crown, cut the other two in quarters, fry 
them with the ſauſages of a fioe light brown, lay the ſauſages in 
the middle of the diſh, and the apples round. Garniſh with the 
_ quartered apples. oo ate. r 
S tewed cabbage and ſauſages fried is a good diſh; then heat 
cold peas · pudding in the pan, lay it in the diſh and the ſauſages 
round, heap the pudding in the middle, and lay the ſauſages all 
round thick up on and one in the middle at length. - 


| Caollops and eggs. 

CUT either bacon, pickled beef, or hung mutton into thin 
llices; broil them nicely, lay them in a diſh before the fire, 
| have ready a ſtew pan of water boiling, break as many eggs 
as you have collops, break them one by one in a cup, and 
pour them into the ſtew-pan. When the whites of the eggs 
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| "begin to harden, and all look of a clear white, take them 
by one in an egg-ſlice, and lay them on the colfops, ' 


— 


up oe 


* 
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| To drefs cold fowl or pigeon. 

C them in four quarters, beat up an egg or two, according 
sto what you dreſs, grate a little nutmeg in; a little falt, ſome 

{parſley chopped, a few crumbs of bread, beat them well toge- 

ther, dip them in this batter, and have ready ſome dripping hot 

i a ſtew-pan, in which fry them of à fine light brown: have 

ready a little good gravy, thickened with a little flour, mixed 

with a ſpoonful of catchup; lay the fry in the diſh, and pour the 

fauce over. Garniſh with lemon, and a few-mufhrooms, if you 

have any. A cold rabbit eats well done thus. | 


2, t os TN ea | 
C your veal as fine as poſſible, but don't chop it; grate a 
little nutmeg over it, ſhred a little lemon peel very fine, throw 
a very little ſalt on it, drudge a little flour over it. To a la 
plate of veal, take four or five ſpoonfuls of water, let it boil, 
then put in the veal, with a piece of butter as big as an egg, 
ſtir it well together; when it is all thorough hot, it is _ 

Have ready a very thin piece of bread toaſted brown, cut it in- 
to three corner ſippets, lay it round the plate, and pour in the 
veal, Juſt before you pour it in, ſqueeze in half a lemon, or 
half a ſpoonful of vinegar. Garnifh with lemon. You may put 
_ gravy in the room of water, if yow love it flrong, but K is better 


without. 8 5 "EE 
2p - To Joy amen i rt ine yet 
CUT it in pieces about as thick as half a crown, and as long 
as you pleaſe, dip them in the yolk of an 155 and then in 
erumbs of bread, with a few ſweet-herbs, and ſhred lemon: peel 
in it; grate a little nutmeg over them, and fry them in freſh 
butter. The butter muſt be hot, juſt enough to fry them in: in 
the mean time make a little gravy of the bone of the veal; when 
the meat is fried take it out with a fork, and lay it in a diſh be · 
fore the fire, then ſhake a little flour into the pan, and ſtir it 
round; then put in a little gravy, ſqueeze in a little lemon, and 
pour it over the veal. Garniſh with lemon. 
8 To toſs up cold veal white. 

C the veal into little thin bits, put milk enough to it for 
fauce, grate in a little nutmeg, a very little ſalt, a little piece of 
butter rolled in flour: to half a pint of milk, the yolks of two 

=; | 7 1 eggs 
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eggs well beat, a ſpoonful of muſhroom-pickle, tir e 
till it is thick; then pour it into your diſh, and garniſh with 


Cold fow! ſkinned,.and done this way, eats well ; or the beſt 
end of à cald brgaſt of veal ;, firſt ſry.it, drali jt from the fat, 
the POT ꝗ¶ ͤ , ̃ĩè⸗ ew 

„ To haſh coli mutton, © _ 1 

CUT your mutton with à very ſharp knife in very little bits 
as thin as poſſible; then boil the bones with an onion, a little 
ſweet-herbs, a blade of mace; a very little whole pepper, a little 
ſalt, a piece of cruſt toaſted very criſp: let it boil till there is juſt 
enou b for ſauce, ſtrain it, and put it into à ſaucepan; with 
piece of butter rolled in flour; put in the meat, when it is very 
hot it is enough. Have ready ſome thin bread toaſted brown, cut 
three corner-ways, lay them round the diſh, and pour in the 
haſh. As td walnut-pickle, and all forts of pickles, you muſt 
put in according td your fancy. Garniſh with pickles. Some love 

a ſmall onion peeled and cut vety ſmall, and done in the haſki. 

T0 haſh mutton lite veniſon. 


CUT it very thin as above; boil the bones as above; fiajin 
the liquor; when there'is-juſt enough for the haſh, to a quatter 
of a pint of gravy put a large ſpoonful of ted wine, an onion 
peeled and chopped fine, a very little lemon · peel ſhred fine, a 
piece of butter as big as a ſmall walnut rolled in flour; put it iu - 
to a ſaucepan with the meat, ſhake it all together, and when it 
is thoroughly hot, pour it into your.diſh, Haſh beef the ſame way. 

20 mate collops of cold beef. 

IF you hate any cold inſide of a ſurloin of beef, take off all 
the fat, cut it very thin in little bits; cut an onion very Tmalls 
boil as much water as you think will do for ſauce, ſeaſon it with 
a little pepper and ſalt, and a bundle of ſweet-herbs. Lett the 
water boil, then put in the meat, with a good piece of butter 
rolled in flour, ſhake it round, and ſtir it. When the ſauce is 
thick and the meat done, take out the ſweet-herbs, and pour: if. 


into your diſh; They do better than freſh meat. 
To make a flarendine of vat. 


TAKE two kidneys of a loi of veal, fat and all, and mitice 

it very fine, then chop a few ;herbs and put to it, and add a few 
currants: ſeaſon ic with cloves, mace, nutmeg, and a little ſalt, 
four or five yolks of eggs. chopped ſine, and ſome crumbs of 
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' bread, a pippin or two chopped, ſome candied lemon-peel ent 
ſmall, a little ſack, and orange flour-water. .Lay a ſheet of 
puff-paſte at the bottom of your diſh, and put in the ingredients, 
and cover it with another ſheet of puff: paſte. Bake it in a flack 


„ 


oven, ſcrape ſugar on the top, aud ſerve it up hoe. 1 1 8 
To make ſalamongundy. 


TAKE two or three Roman or cabbage lettuees, and when 
you have waſhed them clean, ſwing them pretty dry in a cloth; 
then beginning at the open end, cut them croſs- ways, as fine as 
a good big thread, and lay the lettuges ſo cut, about an inch thick, 
all over the bottom of a diſh. When you have thus;garniſhed 
your diſh, take two cold roaſted pullets or bk cut the 
fleſh off the breaſts and wings into flices, about three inches 
long, a quarter of an inch broad, and as thin as a ſhilling: lay 
them upon the lettuce round the end to the middle of the diſh, 
and the other towards the brim ; then having boned and cut {ix 
anchovies, each into eight pieces, lay them all between each flice 
of the fowls, then cut the Jean meat off the legs into dice, and cut 
a lemon into ſmall dice; then mince the yolks of four eggs, three 
or four anchovies," and a little parſſey, and make a round heap 
of theſe in your difh, piling it up in the form of a ſugar-loaf, 
and garniſh it with onions, as big as the yolks of eggs, boiled 
in a good deal'of water very tender and white. Put the largeſt 
of the onions in the middle on the top of the ſalamongundy, and 
lay the reſt all round the brim of the diſh, as thick as you can 
lay them; then beat ſome ſallad oil up with vinegar, ſalt, and 
pepper, and pour over it all. Garniſh with grapes juſt ſcalded, 
or French beans blanched, or aſtertion- flowers, nd ſerve it up 
for a firſt courſe, „ „ 


», 
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> ono on, or PR 
- + MINCE two chickens, either boiled or roaſted, very fine, or 
veal, if you pleaſe; alſo mince the yolks of hard eggs very (mall, 
and mince the whites very {mall by themſelves ; ſhred the pulp 
of two or three Jemons very ſmall, then lay in your diſh a layer 
of mince meat, and a layer of yolks of eggs, a layer of whites, 
a layer of anchavies,.a layer of your ſhred lemon-pulp, a layer of 
pickles, a layer of Bid, a layer of ſpinach, and ſhalots ſhred 
mall. When you have filled a diſh with the ingredients, ſet an 
Sräange or lemon ön the top; then garniſh with horſe-raddiſh 
- * feraped, barberries, and ſliced lemon. Beat up ſome oil, with 
the juice of lemon, ſalt, and muſtard, thick, and ſerve it up 
for a ſecond courſe, {ide-difh, or middle-diſh, for , 396 
| tb 


. % 
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A third ſalamongundy. 1 


MINCE veal or fowl very ſmall, a pickled herring boned and 
picked ſmall, cucumber minced-ſmall, apples minced ſmall, an 
onion peeled and minced ſmall, ſome pickled. red cabbage chop- 
ped ſmall, cold pork ' minced ſmall, or cold duck or pigeons 
minced ſmall, boiled parſley chopped fine, celery. cut ſmall, the 
yolks of hard eggs chopped ſmall, and the whites chopped ſmall, 
and either lay all the ingredients by themſelves ſeparate on ſau- 
cers, or in heaps in a diſh. . 'Diſh them out with what pickles 
you have, and ſliced lemon nicely cut; and if you can get aſter- 
tion flowers, lay them round it. This is a fine middle diſh for 
ſupper ; but you may always make ſalamongundy of ſuch things 
as you have, according to your fancy. I he other ſorts you have 
in the chapter of faſts, 9 Re e 


1 To make little paſties. N 
TAKE the kidney of a loin of veal cut very fine, with as 
much of the fat, the yolks of two hard eggs, ſeaſoned with a 
little ſalt, and half a ſmall nutmeg. Mix them well together, 
then roll it well in a puff. paſte cruſt, make three of it, and fry 
them nicely in hog's lard or butter. To 
They make a pretty little diſh for change. You may put in 
ſome carrots, and a little ſugar and ſpice, with the juice of an 
orange, and ſometimes apples, firſt boiled and ſweetened, with a 
little juice of lemon, or any fruit you pleale. | 1 


Petit paſties for garniſhing diſbes. 

MAKE a ſhort cruſt, roll it thick, make them about as big 
as the bowl of a ſpoon, and about an inch deep: take a piece 
of veal, enough to fill the patty, as much bacon and beef-ſuet, 

ſhred them all very fine, ſeaſon them with pepper and ſalt, and 
a little ſweet-herbs ; put them into a little ſtew-pan, keep turning 
them about with a few muſhrooms chopped ſmall, for eight or 
ten minutes; then fill your petty patties, and cover them with 
ſome cruſt, Colour them with the yolk. of an egg, and bake 
them. Sometimes fill them with oyſters for fſh, or the melts of 
the fiſh pounded, and ſeaſoned with pepper and ſalt; fill them 
| with lobſters, or what you fancy. They make zfine garniſhing, 

and give a diſh a fine look: if for a calf's hea the brains ſea- 
ſoned is moſt proper, and ſome with oyſters. 8 8 


55 

bn , % — Ee; 
WHEN you falt a tongue, cut off che root, and take ſome 
ox palates, waſh them clean, cut them into ſix or. ſeven pieces, 
put them into an earthen pot, juſt cover them with water, put 
in a blade or two of mace, twelve whole pepper corns, three or 
four cloves, a little bundle of ſweet-herbs, a ſmall onion, half a 
ſpoonful of raſpings; cover it cloſe with brown paper, and let it 
be well baked. When it comes out of the oven, ſeaſan it with 
ſalt to your palate. FFF 
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CHAP, v. 
To dreſs FISH. 


As to boiled fiſh of all ſorts, you have full directions in the 
ent chapter. But here we can fry fiſh much better, becauſe we. 
1aye beef-dripping, or hog's lard. fs Ht ohh 
Obſerve always in the frying of any ſort of fiſh; firſt, that 
you dry your fiſh. very well in a clean cloth, then flour it, Let 
your ſtew-pan you fry them in be very nice and clean, and put 
in as much beef-dripping,. or hog's lard, as will almoſt cover 
your fiſh ; and be ſure it boils before you put in your fiſh. - Let it 
fry quick, and let it be ef a fine light brown, but not too dark 2 
colour. Have your fiſh-flice ready, and if there is occaſion turn 
it; when i: is enough, take it up, and lay a coarſe cloth on 2 
diſh, on which lay your fifh, to drain all the greaſe from it; if 
| you fry parſley, do it quick, and take great care to Whip it out 
of the pan ſo ſoon as it is criſp, or it will loſe its fine colour. 
Take great care that your dripping be very nice and clean. Toa 
have ditections in the eleventh chapter, how to make it fit for 
uſe, and have it always in readineſs. _ „„ 
Some love fiſh in batter; then you muſt beat an egg fine, and 
dip your fiſh in juſt as you are going to put it in the pan; or as 
good a batter as any, is a little ale and flour beat up, juft as you 
are ready for it, and dip the fiſh, to fryit 


Fiſh ſauce with lobſter 
FOR ſalmon or turbot, broiled cod or haddock, &c. nothing 
is better than fine butter melted thick; and take a lobſter, 


bruiſe the body of the lobſter in the butter, and cut the fleſh 
: =": = 


e nd Bah , ng: 


| ineo fittle eels ; New it all to togethet, an vive it a boil If 3 | 


would have your fauce very let one half be rich beef gravy, 
and the other bel meltel by butter with the lobſter ; 3 but the graVy2, 
I think, takes away the ſweetneſs of tlie butter 220 db 


whey, «3 ; . 7 » W = * . . 
the 120 fla r of 225 fiſh. r 
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TAKE » a pint of beef rab) „and half a pint of FE mp3. . 


thicken it with a good piece of butter rolled in 1 Lg „ 


gravy be well ſeaſoned, and let it boil. 


| 7 make oyſter- auce. Ni ORE 

TAKE half a pint of large oyſters, liquor and all ;. 5 hes 
into a ſauce · pan, with two or three blades of mace, and twelve 
whole pepper-corns; let them ſimmer over a ſlow fire, till the 
oyſters are fine and plump, then carefully with a fork take dut 
the oyſtets from the liquor and ſpice, and let the liquor boil” 
five or fix minutes; then ſtrain the liquor, waſh, out the 
ſauce- pan clean, and put the oyſters and liquor in the fauce- pan 


again, with half a pint of, gravy, and half a pound of butter 


juſt rolled in a little flour. Tou may put in two ſpoonfuls of 


white wine, keep it ſtirring till the ſauce pn and 1 the butter 
is 2 ; 4 


J make anchovy-ſauce 


TAKE a pint of gravy, put in an anchovy, take a r 
of a pound of butter rolled in a little flour, and fiir all together 
till it boils. You may add a little juice of a lemon, cachub, 
red wine, and walnut liquor, juſt as you pleaſe. 

Plain butter melted thick, with a ſpoonful of walnut-pickte; 
or catchup, is good ſauce, or anchovy : in ſhort you may put as 
many things as you fancy- into fauce ; all other ſauce for fil you 


have 1 in the NENT EE : 


To dreſs a | brace of carp. 


FIRST knock the carp on the head, fave all the blood you 
can, ſcale it, and then gut it ; waſh the carp in a pint of red 
wine, and the rows; have ſome water boiling, with a handful 
of ſalt, a little horſe- radiſh, and a bundle of ſweet · herbs ; pur 
in your carp, and boit it ſoftly. When it is boiled, drain it well 
over the hot water; in the mean time ſtrain the wine through A 
eve, put it and the blood into a ſauce-pan with a pint'of good 
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gravy, a little: mace, twelve corns of black * twelve of whitg 
pepper, fix cloves, an anchovy, an onion, and a little bundle ol 
ſweet-herbs. Let them ſimmer very ſoftly a quarter of anhour, 
then ſtrain it, put it into the ſauce- pan again, and add to two 
ſpoonfuls of catchup, and a quarter of a pound of butter rolled in 
2 little flour, half a ſpoonful of muſhroom-pickle, if you have 
it; if not, the ſame quantity of lemon juice: ſtir it all together, 
and let it boil. Boil one half of the rows; the other half heat up 
with an egg, half a nutmeg grated, a little lemon-peel cut fine, 
and a little ſalt. Beat all well together, and have ready ſome 
nice beef dripping boiling in a ſtew-pan, into which drop your 
row, and fry them in little cakes, about as big as a crown-piece, 
of a fine light brown, and ſome ſippets cut three- corner- ways, 
and fried criſp; a feœ oyſters, if you have them, dipped in a 
little batter and fried brown, and a yooo handful of parſley fried 
een. 
; Lay the fiſh in the diſh, the boiled rows on ch ſide, the ſip- 
pets ſtanding round the carp; pour the ſauce boiling hot over 
the fiſh; lay the fried rows and oyſters, with parſley and ſcraped 
horſe-raddith and lemon between, all round the diſh, the reſt 
of the cakes and oyſters lay in the diſn, and ſend it to table hot, 
If you would have the ſauce white, put in white-wine, and 
| good ſtrong veal gravy, with the above ingredients. | Dreſſed as 
in the Lent chapter, is full as good, if your beer is not bitter. 
As to dreſſing a pike, and all other fiſh, you have it in the 
Lent chapter; only this, when you dreſs them with a pudding, 
ou may add a little beef ſuet cut very fine, and good gravy in 
the ſauce. This i is a better way than Pk them 1 in the 814%, 
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70 nale fron broth for och er gravy. 
TAKE a leg of beef, chop it to pieces, ſet it vn the fre in 


four gallons of water, ſcum it clean, ſeaſon jt with black a 
white pepper, a few cloves, and a. bundle of ſweet-herbs; Let 
it boil till two paits is waſted, then ſeaſon it with ſalt; let it 


boi] a little while, then firnin it of, and 1925 it for uſe. 
When 


Fo IF 


made Plain and Boſh, Thy 


| When you want very ſtrong gravy, take a ſlice of bacon, lay 
it in a ſtew- pan; take a pound of beef, cur it thin, lay it on the 
bacon, flice a good piece of carrot in, an onion fliced,'a good 
cruſt of bread, a few ſweet-herbs, a little mace, cloves, nutmeg, 
and whole pepper, an anchovy; cover it, and ſet it on a flow: 
fire five or ſix minutes, and pour in a quart of the above beef 
gravy; cover it cloſe, and let it . boil ſoftly till half is waſted, 
This will be a rich, high, brown ſauce for fiſh or fowl, or 


„ 4 1 


| _ » Gravy for white ſauce. | 
TAKE a pound of any part of the veal, cut it into ſmall 
pieces, boil it in a quart of water, with an onion, a' blade of 
mace, two cloves, and a few whole pepper-corns. Boil it till it 
is as rich as you would have it | | © 


© Gravy for turkey, fowl, or ragoo. 135 
TAKE a pound of lean beef, cut and hack it well, then flour 
it well, put a piece of butter as big as a hen's egg in a any 0 
when it is melted, put in your beef, fry it on all ſides a little 
brown, then pour in three pints of boiling. water, and a bundle 
of ſweet-herbs, two or three blades of mace, three or four cloves, 
twelve whole pepper-corns, a little bit of carrot, a little piece 
of cruſt of bread toaſted brown ; cover it cloſe, and let it boil till 
nn is about a pint or leſs ; then ſeaſon it with ſalt, and ſtrain 
it off. F bY . Fae FRY | | £45 RN 


Gravy for a fowl, when you have no meat ner gravy 
„„ „ e, a „ 
TAKE the neck, liver, and gizzard, boil them in half a pint 
of water, with a little piece of bread toaſted brown, a little pep- 
per and ſalt, and a little bit of thyme, Let them boil till there is 
about a quarter'of a pint, then pour in half a glaſs of red wine, 
boil it and ſtrain it, then bruiſe the liver well in, and ſtrain it 
again; thicken it with a little piece of butter rolled in flour, and 
it will be very good.. / | f 
An ox's kidney makes good gravy, cut all to pieces, and boiled 
with ſpice, &c. as ii the foregoing receipts. e eee 
You have a receipt in the beginning of the book, in the pre · 
ker for gravies, TR. "7 
FE is To. 
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. To make mutton or veal gravy. Re 
C and hack your veal well, ſet it on the fire with water, 
ſweet-herbs, mace, and pepper. Let it boil till it is as good as 
you would have it, then ſtrain it off. Your fine cooks always, if 
they can, chop a partridge or two, and put into gravies. / 


ke: To make a flrong jib gravy. | 
TAKE two or three eels, or any fiſh you have, skin or ſcale 


them, and gut them and waſh them from grit, cut them into 


little pieces, put them into a ſauce-pan, cover them with water, 

a little cruſt of bread toaſted brown, a blade or two of mace, and 

ſome whole pepper, a few ſweet-herbs, a very little bit of lemon- 
peel. Let it boil till it is rich and good, then have ready a piece 
of butter, according to your gravy; if a pint, as big as a Walnut. 

Melt it in the ſauce-pan, then ſhake in a little flour, and t6ſs it 
about till it is brown, and then ſtrain in the gravy to it. Let it 
boil a few minutes, and it will be good. 1 ; 


To make plumb porridge for Chriſtmas. 

TAKE a leg and ſhin of beef, put᷑ them into eight gallons of 
water, and boil them till they are very tender, and when the 
broth is ſtrong ſtrain it out; wipe the pot and put in the broth 
again; then ſlice fix penny loaves thin, cut off - top an bot- 
tom, put ſome of the liquor to it, cover it up and let it and 3. 


quarter of an hour, boi it and ftrain it, and then put it into your 


t. Let it boil a quarter of an hour, then put in five pounds 
urrants clean waſhed and picked; let them boil a little; an 
put in five pounds of raifins of the ſun ſtoned, and two pounds 


of prunes, and let them boil till they ſwell ; then put in three 


quarters of an ounce of mace, half an ounce of cloves, two nut- 
megs, all of them beat fine, and mix it with a little liquor cold; 
and put them in a very little while, and take off the pot; then 
put in three pounds of ſugar, a little ſalt, a quart of ſack, a 4 
quart of claret, and the juice-of two or three lemons. You may 
thicken with ſago inſtead of bread, if you pleaſe; pour them 
into earthen pans, and keep them for uſe. . You muſt boil two 
ounds of prunes in a quart of water till they are tender, and 
Rirain them into the pot, when it is boiling, — 
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To make ſtronę broth to keep for uſe. in SSR 
TAKE part of à leg of beef amithe-feraig-end of a neck of 
mutton, break the bones in pieces; and put to it as much watef 
a8 Wilf cover it, and à litdle ſaſt; and when it boils, kim it 
clean, and put into it 4a obe onion Rock wirh chives; a bunch 
of wert- herbs, ſome pepper, a nuttheg quartered; Let theſe 
boil till the meat is boiled in pieces, and the ſtrengih boiled but 
of it; then put to it three of four anchovies; and weft they are 
diſtowed, frain | ont ind keep it for uſmme. 
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TAKE a gallon of water, and ſet it a-boilfng; put in it a 
bunch of ſweet-herbs, three or four blades of mace, ai oHion 
ſtuck with cloves, pepper, and ſalt ; then hive about, tho hun- 
dred crawxfiſh; ſave about twenty, then pick tlie 5 from the 
. ſhells, ſave the tails whole; the body and fhells Bell in & thortar; 
with a pint of peaſe green or dry, firft boiled tender in falt wa- 
ter, put yaur boiling water to it, and fttain It boiling hot through 

cloth till you have all the goodneſs, 6ut of it: ſet it over a flow 
876 or ſtew· hole, have ready a French foſl cut vety tin, and let 
it be very dry, put it to your ſoop, let it ſtew till half is waſted, 
then put a piece of butter as big as an egg into a ſauce-pari, let 
it immer till it is done making a noiſe, ſhake in two tea-ſpoon- 
fuls of flour, ſtirring it about, and an ohion ; put in the talls of 
the fiſh, give them a ſhake round, put to them a pint of gbod 
gravy, let it boil four of five minutes ſofily, take out the onion, 
and put to it a-pint of the ſoop, ſtir it well together and pour it 
all together, and let it fimmer very ſoftly a quarter of an hour; 
fry a French roll very nice and brown, and the twenty craw+fiſh, 
pour your ſoop into the diſh, and lay the roll in the middle, and 
_ thecraw-fifſh round the diſh. Wong - 5 
Fine cooks boi) a brace of carp and tench, and may- he a Tob- 
ſter ot two, and many more rich things, to make à craw- fiſh 
ſoop; but the above is full as good, and wants no addition. 


'\ A good gravy ſoop. = 
| FAKE à pound of beef, a pound of veal; and a pound of 
mutton cut and hacked all to pieces, put it into two gallons of 
water, with an old cock beat to pieces, a piece of carrot; the 
upper cruſt of a pehny loaf toaffed very ttifp, a little butidle of 
ſweet-herbs, an onioh, a tea-ſpoohful of black pepper and ys 


* 
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of white pepper, four or five blades of mace, and four cloves 
cover it, and let it ftew over a flow fire till half is waſted; then 
train it off, and put it into a clean ſauge-pan, with tio or three 
large ſpoonfuls of raſpings clean fifted, half an ounce. of truffles 
and morels, three or four heads of celery waſhed very clean and 
cut ſmall, an ox's palate, firſt boiled tender and cut into pieces, 
a few cocks combs, a few of the little hearts of young ſavoys ; 
cover it cloſe, and let it ſimmer very ſoftly over a flow fire two 
hours; then have ready a French roll ftied and a few force-meat 
balls fried, put them in your diſh and pour in your ſoop. You _ 
may boil a leg of veal, and a leg of beef, and as many fine things 
28 Jop pleaſe ;. but I believe you will find this rich and high 
Vou may leave out the cocks combs, and palates, truffles, &c. 
if you don't like them; it will be good ſoop without them; and 
if you would have your ſoop very clear, don't put in the raſpings. 
Obſerve, if it be a china diſh not to pour your ſoop in boiling 
hot off the fire, but ſet it down half a minute, and put a ladle- 
ful in firſt to warm the diſh, then put it in; for if it be a froſt, 
the bottom of your diſh will fly out. Vermicella is good in it, 
an ounce put in juſt before you take it up, let it boil four or five | 
mIanyres......: . ; ROOT FS OY 24g. 
You may make this ſoop of beef, or veal alone, juſt as you 
fancy. A leg of beef will do either without veal, mutton, or 


fowl. _ 


SITE | A green peas-ſoop..- Re Js Th 4 
TAKE a ſmall knuckle of veal, about three or four pounds, 
chop it all to pieces, ſet it on the fire in ſix quarts. of water, a 
little piece of lean bacon, about half an ounee ſteeped in vinegar 
an hour, four or five blades of mace, three or four cloves, twelve 

- pepper-corns of black pepper, twelve of white, a little bundle of 
ſweet -herbs and parſley, a little piece of upper cruſt toaſted criſp ; 
cover it cloſe, and let it boil ſoftly over a flow fire till half is 
waſted ; then ſtrain it off, and put to it a pint of green peas and 
a lettuce cut ſmall, four heads of celery cut very ſmall, and 
waſhed clean; cover it cloſe, and let it ſtew very ſoftly over a 

low fire two hours; in the mean time boil a pint of old peas in 
a pint of water very tender, and ſtrain them well through a coarſe 
hair fieve, and all the pulp, then pour it into the ſoop, and let 
it boil together. Seaſon with ſalt to your palate, but not too 
much. Fry a French roll criſp, put it into your diſh, and pour 

your ſoop in. Be ſure there be full two quarts. e 

1 | 5 Mutton 
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| Mutton gravy will do, if-you;haye-no- veal, or a ſhin, of beef 
chopped to pietes. A fgw aſparagus tops are | very good in it. 
ed SLE ot wal. $4 „ 4 > Me 1. 5 . * 
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ee A bite pn, 
"TAKE abit three pounds of thick: flank of beef, or any lean 
part of the leg chopped to pieces; ſet ĩt on the fire in three gal- 


green tops, and a quart of ſpl 5 
boil till two parts is waſted; then ſtrain it off, and put it into a 
clean ſauce· pan, five or ſix heads of celery cut ſmall and waſhed 
clean, cover it cloſe and let it boil till there is about three quarts z; 
then cut ſome fat and lean bacon in dice, fome bread in dice, and 
fry. them juſt criſp; throw them into your diſh, ſeaſon your ſoop 
with ſalt and pour it into your diſh, rub a little dried mint over 


„ 


cut ſmall. Stewed ſpinach well drai 


: 
5 
* * 
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lons of water, about balf a pound of bacon; a ſmall bundle of 


ſweet-herbs, 4 good deal of dried mint, and thirty or fotty cos 


of pepper; take a bunch of celery, waſh it very clean, put in the 
it peas, cover it cloſe, and let it 


155 WHEN you boil a leg of pork, or a good piece of beef, ſaye 
the liquor. When it is cold take off the fat; the next day boil 
a leg of mutton, ſave the liquor, and when it is cold take off the 


ou may make your ſoop of veal 


TAKE half a hundred of cheſnuts, pick them, put them in 


veal, or mutton broth, till they are quite tender. In the mean 


— 
2.4 
* 


* 
7 » 


4 
i 


* 
* 


* 
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time, take a piece or ſlice of ham, or bacon, a pound of- veal, 
aà pigeon, beat to pieces, a bundle of ſweet-herbs, an onion, a lit- 
tle pepper and mace, and a piece of carrot ; lay the bacon at the 
bottom of a ſtew- pan, and lay the meat and ingredients at top. 
Set it oyer a ſlow fire till it begins to ſtick to the pan, then put 


+ HY, . | 


fat, ſet it on the fire, with two quarts of peas. Let them. boil 

till they are tender, then put in the pork or beef liquor, with the 

-Ingredients as abpve, and let it boil till it is as thick as you would 

have it, allowing for the boiling again; then ſtrain it off, and 

add the ingredients as above. * | | 

or mutton gravy if you pleaſe, that is according to your fancy. 
1 23 . | TEES 32 F 


an earthen pan, and ſet them in the oven half an hour, or roaſt 
them gently. over a flow fire, but take care they don't burn; 
- then; peel them, and ſet them to ſtew in a quart of good beef, 
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in a cruſt of birne nd pour” in twp quarts.0 | Let ir bol 
ſofely ml one thin is waſted ; n Ain it.oll; ed 0 i%!B _ 
the cheſnuts. Seaſon it with falt, and let it boil till it is well 
taſted, ftew two pigeons in it, and a friec French roll criſp ; "a | 
the roll in the middie of the diſh, and TORE 90 e 
| pont in the foop, and ſend it away hot. 42 5 
| A French cook will heat a pheaſapt and. a ce 
8 an, SGarniſh Jui adh io; x cheſy 
| To make mutton broth; 1 


; \ TAKE real of capo about ſix pounds, « cut itin r 7 2 
the ſcrai 1 e na of 2 25 3 it well, . tina] | 
6 tit hail 9p. tow, then tin Fs 0 1 ok the mutton, 7 
turnip ar two, ſome dried marigolds, a few 9. chopped'fige 
4 Bate gar pebopped N then put theſe in about a tere : 
an hour before your broth is wy 1 1 it "with ſalt; z of . 
| JT eee 8 a pound f of bo fey ok hari af = 
_ Joye oatmeal, and ſome witl and ſome 
| 056 ſeaſoned Lis wies inſtead of 9 8 and onion. 
All this is fancy and different palates. If you boil turnips for 
ſauce, don't boil all in the pot, it nnen too _— of 
i out? buthall ODD een Et £Þ 
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- Beef broth, Ef hare TS $6! 


"TAKE. a leg of beef, crack the we two. three pai 
| walk | it clean, put it into a pot with a gallon of water, eim it 
well, then put in wo or three Blades of mice, a littl le bongle | 
of parſley, and a good cruſt. of bread. 1 fa. it boil ein the bee 

is quite tender, and the finews. Toaſt 

in dice, and lay it in rad diſh ; lay in the meat, and Four 'the 


ſoop i in. 
e ale Scotch harley bnath. - 


5 TAKE a leg of beef, chop it all to pieces, boil it wks 
| gal allons of water with a piece of carrot and a eruſt of bread, till 

it is half boiled away; then train it off, and put it into the pot 
again with half a pound of barley, four or five heads of celery 
waſhed' clean and cut ſmall, a large onion,” à bundle of ſweet- 
"herbs, a little parſſe chopped ſmall, and a few marigolds. Let 

this boil an hour, Take a cock or large fowl, elean picked and 

waſhed, and put into the pot; bail it till the broth is quite god, 
then ſeaſon with ſalt, and ſend it to table, with the fowl in ihe 


5 mid. 


E bread and cut 1 


| nk Pls ad £4 * 127 


1 ache. This beoth i is v without fowl. ＋ out 
we onion and Bees f fore you ſhe hy to table. 3 
Some make this broth with wh if head, inftead of a leg of | 
beef, andit is very good; but you reh op the bead all to No 
. The thick flank (about ſix pohpd? yo quarts of water) makes 
good broth; then put the ing i with the mee firſt kim 
it well, boilit an hour very ut in the above ngre- | 
| dents, with turnips hy carrots oo clay craped and » And 
cut in little pieces. Beil all together ſoft] N till the broth" is very - 
| good; then ſeaſon it with ſalt, and ſend i t to table, With the 
deef in the 1 turnips and carrots round, and e broth | 


over all. Re Te Why i 
bs ' "To make bodge-podge. 8 : 
'TakE vio of dork fat and lean together i 


a; pound of veal, a pound of {craig of mutton, cut all into little 
pieces, ſet it on the fire, with two quarts of water, an ounce k 
barley, an onion, a little: bundle of ſweet-herbs, three or four 


heads of celery waſhed clean and cut ſmall, a late mace; wwo 


or three cloves, ſame whole pepper, tied all in a muſlin rag, and 
put to the meat three turnips pared and cut in two; a large eat 
rot ſcraped clean and —— pieces, a liitle De 
put all in the pot and cover it cloſe. Let it Rew- very ſofey over 
a ſlow fire five or ſix hours; take out the ſpice, fweet-hetbs, and 
| onion, and pour all into a ſoop - diſb, ang ſend it to table; firſt. 
ſeaſon it with ſalt. Half a pint of « peas, when it is the 
ſeaſon for them, is very good. If you let this boil faſt,” it wilt 
waſte too much; therefore you cannot do it too flow, if it does 


but ſimmer. All other Rr rf i Papers 
8 by 


8 : make pocket-ſoop. © e 5 LE. 
' TAKE 21 al, ſtrip off all the skin RE fie hi ta 
a NI. muſcul r ot parts clean from the bones, Boil this 


in three or four gall gallons of water t al i it comes to a ſtrong jelly, 

d that the meat is good for 9 6 Be ſure to keep the pot 
c loſe covered, met not todo too faſt ; z. take a little out in a ſpoon 
now and then, and when you find it is a good rich jelly, ſtrain i it 
through a ſieve into a clean earthen pan. When it is cold, take 
aff all the skin and fat from the top, then provide a large deep 
ſtew-pan with water boiling over a ſtove, then take ſome deep 
china-cups, or well-glazed earthen· ware, and fill theſe cups wit 
the jelly, which you muſt take clear from the ſettling at the 
bottom, and ſet them! in the ſtew- pan of water. Fake great 


1 | | care 
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care that none of the water gets, into the cups; if it does, it will 


| Jpoll it. Keep the water boiling gently all the time till the jel- 


Iy becomes as thick as ge Hg them gut and, let them ſtand 


to cool, and then turn the glue out into ſome new coarſe flan- 


nel, which draus out all the moiſture, turn them in fix or eight 


hours on freſh flannel, apd ſo do till they, afe quite dry. Keep 


| 5 . ; . ' bat WES: ka *ny © * 2 5 
it in a dry warm place, and in a little time it will be like a dry 


** 


you chuſe any herbs, or ſpice, boil them in the water 
then pour the water over the glue. 7 


TAKE two legs of beef, about fifty pounds weight, ta 
all the skin and fat as well as you! can, then take all the meat 
- and finews clean from the bones, which meat put into a large pot, 

and put to it eight or nine gallons of ſoft water; firſt make it 


8 


Hard piece of glue, which you may carry. in your pocket without 


etting any harm. The beſt way is to put it into little tin - boxes. 


When you uſe it, boil about a pint of water, and, pour it on, a 
eee ar in a Par If 008 
piece of glue about as big as a ſmall walnut, flirring it all the 
time till it is melted. Seafon with (alt to your palate 5 and if 


rſt, and 


| OL WL WE 1 r N 
AT ; To make 4. table ſoop: T ESSE $03 FER: wy 


5 
» 


ke off 


- boily then put in twelve anchovies, an ounce of mace, a 5 r | 


af an ounce of 'cloves, an ounce: of whole pepper bla 


and 
white together, ſix large onions peeled. and cut in two, a little 


bundle of thyme, ſweet-marjoram, and winter - ſavoury, the dry 


hard cruſt of a two penny loaf, ſtir it all together and cover it 
cloſe, lay a weight on the cover to keep it cloſe down, and let it 


doil ſoftly for eight or nine hburs, then uncover it, and ſtir it to- 
gether; cover it cloſe again, and let it boil till it is a very rich 
good jelly, which you will know by taking a little out now and 


* 


then, and letting it cool. When you think it is a thick jelly, take 


it off, ſtrain it through a coarſe hair bag, and preſs it hard; then 


: ſtrain it through a hair ſieve into a large earthen pan; when it is 


quite cold, take off the skum and fat, and take the fine jelly 
clear from the ſettlings at bottom, and then put the jelly into a 


large deep well-tinned ſtew- pan. Set it over a ftove with a flow , 
fire, keep ftirring it often, and take great care it neither ſticks to 


the pan or burns. When you find the jelly very ſtiff and thick, 


as it will be in lumps about the pan, take it out, and put it 
_ Into large deep china-cups, or well-glazed earthen-ware. Fill 
the pan two thirds full of water, and when the water boils, 
_ ſet in your cups. Be ſure no water gets into the cups, and keep 


the water boiling ſoftly all the time till you find the jelly.is like 


_ ſtiff glue; take out the cups and when they are cool, + 


© a 


25 to Nag are to make it as 


\ 


* 


dut the glue into a courſe new flannel. Let it lay eight or nine 
hours, keeping it in a dry warm place, and turn it on freſh flan 
nel till it is quite dry, 'and the Ts will be quite hard; put it 
into clean new ſtone pots, keep it cloſe covered from duſt and 
dirt, in a dry place, and where'ng damp can come wr: 
When you uſe it, pour boiling water on it, and ſtir it all the 
time till it is melted. ' Seaſon it with ſalt to your palate. A piece 
as big as a large walnut will make a pint uf water very rich; but 
t as good 25. you pleaſe : if fot ſoap, 
fry a French roll and lay it in the middle of the diſh, and when |- 
the 1 * diſſolved ip the water, give it a boil and, pour it info” 
a diſh; If you. chuſe it for change, you may boil either rice or” 
barley, vermicelli, celery cut [maſl, or bl 1 morels ; but 
Jet them be very tenderly boiled in the water before you ftir im 
the glue, and then give it a boil all together. You may, when 
you would have it very fine, add fotce-meat balls, cocks-combs, 
or a palate boiled very tender, and eut into little bits; but it will 
be very rich and good without any of theſe ing edientzʒs. 
If A ot pour the boiling water on to what quantity you 


1 * 1 * 


think proper ; and when it is diſſolved, add what ingtedients you 


pleaſe, as in other ſauces. This is only in the room of a fich 
good gravy. You may. make your ſauce either weak of ſtrong, | 
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by adding more or leſs. 


Rules to be obſerved in making ſoops or broths. | 
FIRST take great care the pots or ſauce-pans and covers be 


very clean and free from all greaſe and ſand, and that they be 


well tinned; for fear of giving the breths and ſoops any braſſy taſte. 
If you have time to ſtew as ſoſtly as you can, it will both have 
a for flavour, and the meat will be.tenderer. _ But, then ob- 

eve, hen you make ſoops or broths for preſent uſe, if it is to 

be done foftly, don't put much mote. water than you intend tg 
have ſeop or broth; and if you have the convenience of an earthen. 
pan or pipkin, and ſet it on wood embers till it boils, then ſkim 


it, and put in your ſeaſoning,z- cover it cloſe, and [et it on em- 


bers, ſo that it may do very ſoftly for ſome time, and both the 
meat and brotbs will be delicious. You mult obſerve in all broths 
and ſoops that one thing does not tafle more than another; but 
that the taſte be ing it has a fine agreeable reliſh, ac- 
cording to what you. deſign, it for; and you muſt be ſure, that. 
all the greens and herbs you put in be cleaned, waſhed, and 
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. An oat pudding to late. | 
O oats decorticated take two pounds, and of new milk enough 
to drown it, eight ounces of raiſins of the ſun ſtoned, an equal 
quantity of currants neatly picked, a pound of ſweet ſuct finely 
> 5 ſix new laid eggs well beat: ſeaſon with nutmeg, and 
beaten ginger and ſalt; mix it all well together, it will make a 
boner poocing Han mow. IELITTSE ET, OINTGD 


To make a calf*s foot pudding. 

TAKE of calves feet one pound minced very fine, the fat and 
the brown to be taken out, a pound and a half of ſuet, pick 
off all the ſkin and ſhred it ſmall, ſix eggs, but half the whites, 
beat them well, the crumb of a half penny roll grated, a pound 
of currants clean picked, and waſhed. and rubbed in a cloth; 
milk, as much as will moiſten it with the eggs, a handful of 
four, alittle ſalt, nutmeg, and ſugar, to ſeaſon it to your taſte. 
Boil it nine hours with your meat; when it is done, lay it in 
your diſh, and pour melted butter over it. It is very good with 
white wine and ſugar in the butter. e 
To mate a pith pudding. 

TAKE a quantity of the pith of an ox, and let it lie all 
night in water to ſoak out the blood; the next morning ftrip 
it out of the ſkin, and beat it with the back of a ſpoon in orange- 
water till it is as fine as pap; then take three pints of thick 
cream, and boil in it two or three blades of mace, a nutmeg 
quartered, a ftick of cinnamon ; then take half a pound of the 
beſt jordan almonds, blanched in cold water, then beat them 
with a little of the cream, and as it dries put in more cream; 
and. when they are all beateg, ſtrain the cream from them to the 
pith ; then take the yolks of ten eggs, the white of but two, 
beat them very well, and put them to the ingredients: take a 
ſpoonful of grated bread, or Naples biſcuit, mingle all thefe to- 
gether, with half a pound of fine ſugar, and the marrow of Rach 
OT large 
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"WM * farge bones, and a little (alt; fill them in a ſmall of or hog's - 
guts, or bake it in a diſh, with a putf-paſte under is and Ps | 


pe To make. a marrow pudding; 


TAKE a quart of cream, and three Naples biſcuits, a nuts 
meg grated, the yolks of ten 4565 the whites of five well beat, 
well together, and put a little bit 

of butter in the bottom of your ſauce- pan, then put in your ſtuff, 
ſet it over the fire, and ſtir. it till it is pretty thick, then pour it 


and ſugar to your taſte; mix al 


into your pan, with a quarter of a pound of currants that have 


been plumped in hot water, ſtir it together, and let it ſtand all 
night. The next day make ſome fine paſte, and lay at the bottom 
of your diſh. and round the edges; when the oven is ready, pouf 
in your ſtaff, and lay long pieces of marrow on the top. Half 


an hour will bake it. You may uſe the ſtuff when cold. 


| A boiled ſuet pudding. 


# 


TAKE a quart of milk, a pound of ſuet ſhred ſmall, Pn | 


eggs, two ſpoonfuls of beaten ginger, or one of beaten pepper, 


a tea-ſpoonful of ſalt; mix the eggs and flour with a pint of 85 
the milk very thick, and with the ſeaſoning mix in the reſt of the 
milk and the ſuet. Let your batter be pretty thick, and boit 


it two hours, 12 
A Boilid plumb pudding. 


TAKE a pound of ſuet cut in little pieces, not too fine) 4 
pound of currants and a pound of raiſins ſtoned, eight eggs, half 
the whites, the crumb of a penny loaf grated fine, half a nutmeg 


grated, and a tea-ſpoonful of beaten gingers a little ſalt, a pound 
of flour, a pint of milk; beat the eggs firſt, then half the milk, 


beat them together, and by degrees ftir in the flour and bread to- 
gether, then the ſuet, ſpice, and fruit, and as much mil as will 


mix it well together very thick.” Boil it five hours. 
ZW A Yorkſhire pudding. 
TAKE a quart of mill, four eggs, and a little ſalt, make it 


up into a thick batter with flour, like a pan-cake batter. You 
' muſt have a good piece of meat at the fire, take a ſtew- pan and 
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put ſome dripping in, ſet it on the fire; when it boils, pour in 
your pudding: let it bake on the fire till you think it is oigh . 
enough, then turn a plate upſide down in the dripping- pan, = 8 
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the dripping may not be blacked ; ſet your ſtew. pan on it under 
our meat, and let the dripping drop on the pudding, and the. 
Near ef the fire come to it, to make it of a fine brown, When 
your meat is done and ſent to table, drain all the fat from 
your pudding, and-ſet-it> on the fire again to dry a little; then 
ſlide it as dry as you can into a diſh, melt ſome butter, and 
pour it into a cup, and ſet it in the middle of the pudding. It 
is * excellent good pudding; the gravy of the meat eats well 
ER ,. -- | VVT 


— 
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MAK E a good cruſt, with ſuet ſhred fine with flour, and 
mix it up, with cold water. Seaſon it with a little falt, and make 
a pretty ſtiff cruſt, about two pounds of ſuet to a quarter of 
a peck of flour. Let your ſtea kes be either beef or mutton, well 
. ſeaſoned with pepper and ſalt, make it up as you do an apple- 
pudding, tie it in a cloth, and put it into the water boiling. 
If it be a large pudding, it will take five hours; if a ſmall one, 
three hours. This is the beſt cruſt for an apple- pudding. Pi- 
geons eat well this way. „ 5 5 


| A vermicelli pudding, with marrow. of 0 
FIRST make your vermicelli; take the yolks of two eggs, 
and mix it up with juſt as much flour as will make it to a Riff. 
paſte, roll it out as thin as a wafer, let it lie to dry till you can 
roll it up cloſe without breaking, then with a ſharp knife cut it 
very chin, beginning at the little end. Have ready ſome water 
boiling, into which throw the vermicelli; let it boil a minute or 
two at moſt; then throw it into a ſieve, have ready a pound 
of marrow, lay a layer of marrow and a layer of vermieelli, and 
fo on till all is laid in the diſh. When it is a little coo}, beat it 
up very well together, take ten eggs, beat them and mix them 

with the other, grate the crumb of a penny loaf, and mix with 
it a gill of ſack, brandy, or a litile roſe-water, a tea-(pooaful-of 

ſalt, a ſmall nutmeg grated, a little grated lemon- peel, two large 
blades of mace well dried and beat fine, half a pound of currants 
clean waſhed and picked, half a pound of raifins ſtoned, mix all 
well together, and ſweeten to your palate; lay a good thin cruſt 
at the bottom and ſides of the.diſh, pour in the ingredients, and 
bake it an hour and a half in an oven not too hot. You may either 
put marrow & beef ſuet ſhred fine, or a pound of butter, which 
you pleaſe. When it comes out of the oven, ſirew ſome fine ſugar. 
over it, and ſend it to table. You may leave out the fruit, if you 
ö s wy 5 ; Th pleaſe, 
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eat and you may for change add half an ounce of citron, __ 
half an ounce of cane orange- peel l fine. | 


Siet dumplings. - 
TAKE a pint of: milk, four eggs, a pound of het; and 2 


pound of currants, two tea-ſpoonfuls of ſalt, three of gingerz _. 
firſt take half the milk, and mix it like a thick batter, then put 


the eggs, and the ſalt and ginger, then the reſt of the milk by 
degrees, with the ſuet and currants, and flour to make it like 
a light paſte. When the water boils, make them in rolls as. big 
as a large turkey's egg, with a little flour; then flat them, and 
throw them into boiling water. Move them ſoftly, that they 
don't ſtick together, keep the water. ONS: all the Aden n 
half an ay” will boil them. | 5 


e 


| A quartet of a pound of biſcuit grated, a * of a 8 of 
currants clean waſhed and picked, a quarter of a pound of ſuet 
ſhred ſmall, half a large ſpoonful of powder-ſugar, a very little 
ſalt, and ſome grated nutmeg ; mix all well together, then take 
two yolks of eggs, and make it up in balls as big as a turkey's 
egg, Fry them in freſh-butter of a fine light brown; for fauce 
have melted butter and ſugar, with a little ſack or white wine. 
You muſt mind to keep the pan ſhaking about, that they may be 
all of a fine light brown. 

All other puddings you have in the Lent chapter. 


Babs to be objerved i in making Puddings, het 5 For: 


IN boiled puddings, take great care the bag or cloth be very 
| clean, not ſoapy, but dipped in hot water, and well floured. 
If a bread pudding, tie it looſe. ; if a batter pudding, tie it cloſe, 
and be ſure the water boils when you put the pudding in, and you 
ſhould move the puddings in the pot now and then, for fear they 
ſtick. When you make a batter pudding, firſt mix the flour well 
with a little milk, then put in the ingredients by degrees, and it 
will be ſmooth and not have lumps ; but, for a plain batter pud- 
ding, the beſt way is to ſtrain it through à coarſe hair ſieve, that 
it may neither have lumps, nor the treadles of the eggs: and 
all other puddings, ftrain the eggs when they are beat. If you | 
boil them in wooden bowls, or china, diſhes, butter the inſide 
before you put in your batter ; and for all baked puddings, butter 
the pan or diſh before the pudding is put in, 
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2 o make a very le ſweet lamb or veal pie. 
SEASON your lamb with falt, pepper, cloves, mace, and 


nutmeg, all beat fine, to gour palate. Cut your lamb or veal 


into little pieces, make a good puff · paſte cruſt, lay it into your 
diſh, then lay in your meat, ſtrew on it ſome ſtoned raiſins and 
currants clean waſhed, and ſome ſugar : then Jay on it ſome 
force-meat balls made Tweet” and in the ſummer ſome artichoke - 
bottoms boiled, and ſcalded grapes in the winter. Boil Spaniſh 

tatoes cut in pieces, . candied citron, candied orange, and 

emon-peel, and three or four blades of mace; put butter on 


the top, cloſe up your pio, and bake it. Have ready againſt it 
gomes out of the oven, a caudle made thus: take a pint of white 


witze, and mix in the yolks of three eggs, ſtir it well together 
over fire, one way all the time till it is thick: then take it 
off, ſtir in ſugar enough to fweeten it, and ſqueeze in the Juice 


of a lemon; pour it hot into your pie, Nu cloſe it up again, 


Send it hot to table. 


To make a \pretly feveet Jamb or veal pie. 
FIRST make a good cruſt, butter the diſh, and lay in your 


| hottom and ſide · cruſt; z then cut your meat into ſmall pieces; 


ſeaſon with a very little ſalt, ſome mace and nutmeg beat fine, 


and ftrewed over; then lay a layer of meat, and ſtrew accordin 
| ed yu fancy, fome currants clean waſhed and picked, and a few 
pail 


ns ſtoned, all over the meat; lay another layer of meat, put 
a little butter at the top, and a little water juſt enough to bake = 
it and no more. Have ready againſt it comes out of the oven, 3 
White wine caudle made very ſweet, and ſend it to table ors 


4 [avoury veal pie. 


TAKE a breaſt of veal, cut it into pieces ſeaſon it with pep⸗ 

and falt, lay it all into your cruſt, boil ſix or eight eggs 
ard, take only the yolks, put them into the pie here and there, 
bel yur diſh almoſt full pf e mo on the lid, and bake it 


* 
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Tꝛᷣ̃.ꝛ mate a ſavoury lamb or veal pie. 

MAKE a good puff-paſte cruſt, cut your meat into pieces, 
ſeaſon it to your palate with pepper, ſalt, mace,'cloves, and nut- 
meg finely beat; lay it into your cruſt with a few lamb-ftones and 
ſweetbreads ſeaſoned as your meat, ' alſo ſome, oyſters and force- 
meat balls, hard yolks of eggs, and the tops of aſparagus two 
inches long, firſt, boiled green; put butter all over the pie, put 
on the lid and ſet it in a quick oven an hour and a half, and then 
have ready the liquor, made thus: take a pint of gravy, the oyſter 
liquor, a gill of red wine, and a little grated nutmeg : mix all 
together with the, yolks of two or three beat, and keep it 
ſtirring one way all the time. When it boils, pour it into your 
pie; put on the lid again. Send it hot to table. You muſt 
make liquor according to your pie. 2 

| To make a calfs foot pie. © at's 


FIRST ſet four calves feet on in a fauce-pan in three quarts 
of water, with three or four blades of mace ; let them boil ſoftly _ 
till there is about a pint and a half, then take out your feet, ſtrain 
the liquor, and make a good cruſt ; cover your diſh, then pick 
off the fleſh from the bones, lay half in the diſh, ſtrew half a 
pound of currants clean waſhed and picked over, and half a 
pound of raiſins ſtoned ; lay on the reſt of the meat, then ſkim 
the liquor, ſweeten it to the palate, and put in half a pint of 
white wine; pour it into the diſh, put on your lid, and bake it 

an hour and a half, (. 
Func” a ; To make an olive pie. | 

MAKE your cruſt ready, then take the thin collops of the 
beſt end of a leg of veal, as many. as you think will fill your 
pie; hack them with the back of a knife, and ſeaſon them 
with ſalt, pepper, cloves, and mace: waſh over your collops 
with a bunch of feathers dipped. in eggs, and have in readineſs 
a good handful of ſweet-herbs ſhred Gal The herbs muſt be 
thyme, parſley, and ſpinach, the yolks of eight hard eggs 
minced, and a few oyſters parboiled and chopped, ſome beef ſuet 
ſhred very fine; mix theſe together, and firew them over your 
collops, then ſprinkle a little orange-flour water over them, 

roll the collops up very cloſe, and lay them in your pie, ſtrew- 
ing the ſeaſoning over what is left, put butter on the top, and 
Cloſe your pie. When it comes-.out of the oven, have read 
ſome gravy hot, and pour 2 one anchovy diſſolved 


— 


in the gravy; pour it in boiling hot. You may put in artichoke? 
bottoms and 'cheſnuts, if you pleaſe: You may leave out the 
otange elo wer · water, if you don't like t. 


eee 4 70 ſeaſon an b pie. 58 bart 8 W 
BOL twelve eggs hard, and ſhred them with one pound of 
beef ſuet, or marrow ſhred fine. Seaſon them with a Mttle 
cinnamon and nutmeg beat fine, one pound of currants clean 
waſhed and picked, two or three ſpoonfuls of cream, and a little 
ſack and roſe water mixed all together, and fill the pie. When 
it is baked, ſtir in half a pound of freſh butter, and the juice of 

TAKE a loin of mutton, take off the ſkin' and fat of the in. 
ſide, cut it into Reaks, ſeaſon it well with pepper and ſalt to 

our palate. Lay it into your cruſt, fill it, pour in as much 
: 520 as will almoſt fill the diſh ; then put on the cruſt, and 


_ bake it well, 7 
8 A beef feat pic. pon ot 
TAKE fine rump ſteaks, beat them with a ralling-pin, then 
ſeaſon them with pepper and falt, according to your palate. 
Make a good cruſt, lay in your ſteaks, fill your dich, then pour 
in as much water as will half fill the diſh, Fut on the crul, 

Lk OS, a ft ens ao 
N A bam pie. = 
- 'TAKE ſome cold boiled ham, and flice it about half an inch 
thick, make a good cruſt, and thick, over the diſh, and lay 
a layer of ham, ſhake a little pepper over it, then take a large 
young fowl clean picked, gutted, waſhed, and ſinged: pur a 
little pepper and ſalt in the belly, and rub a very little falt on 
the outſide; lay the fowl on the ham, boil ſome eggs hard, put 
in the yolks, and cover all with ham, then ſhake ſome pepper 
pn the ham, and put on the top-cruſt. Bake it well, have ready 
when it comes out of the oven fome very rich beef gravy, enough 
30 fill the pie; lay on the cruſt again, and ſend it to table hot. 
A freſh ham will not be ſo tender; ſo that { al ways boil my ham 
one day and bring it to table, and the next day make a pie of 
it. It does better than an unboiled ham. If you put.two large 
fowls in, they will make a fine pie; but that is according to your 
3 a 5 com 


vt addin mene ane the auen me eg 

| eats. company; cruſt muſt be the fame you make for a venſſon paſty, 
Vou ſhould pour a little ſtrong gravy into the pie when you make 
it, jult to bake the meat, and then fill it up when it comes out 
of the oven. Boil ſome truffles and morels and ut into the 


bie, "which is * e addition, -nd ſome freſh muſhrooms, or 
OI fy 56 7 0 30 h leer $12 eee 
* wo 4 172 Eur þ th . ia eim vhs 
oft MAKE ets cruſt; cover your diſh, let your pions 
be very nicely picked and-cleaned/! ſeafori them with pepper and 
ſalt, — put a good piece of fine freſh: butter, with pepper and 
ſalt, in their bellies; lay them in your pany the necks, gi2zards, 
livers, pinions, and hearts, lay between, with the yolk of a hard 
egg and beef fteak- in the middle'y put as much water as will 
almoſt fill the diſh/y lay on the top - cruſt; and bake it well, This 
is the beſt way to make a pigeort pie; but the French fill the 
 pigepns with a very high ſortecment, and lay fotcv - meat balls 
round the inſide, uith aſparagus tops, artichoke bottomsg muſh- 
rooms, truffles ang morels, wow en high ; wy thy is accord. 
ing to e N 49 25042 71 


To wats + a gibt pie. I 5 


TAE E two pair of giblets hicely cleaned, put all but the 

vers into a ſaitce-pan, with two quarts: pf water, twenty corns 
of whole pepper, three blades of mace, a bundle of ſweet-herbs, 
and a large onion; cover them cloſe, and let them ſtew very 
ſoftly till they are quite tender, then have a good cruſt ready, 
cover your diſh, lay a fine rump ſteak at the bottom, ſeaſoned 
with pepper and ſalt; then lay in your giblets with the livers, 
and ſtrain the liquor they were ſtewed in. Seaſon it with ſale, 
and pour into your pie ; put, on the lid, and bake it an TIN 
and BOT a Bo Cog," 
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MAKE a ee cruſt, N two ducks, ſald than: wy 
make them or clean, cut off the feet, the pinions, the neck, 
and head, all clean picked and ſcalded, with the gizzards, li- 
vers and heats pick out. all the fat of the inſide, lay; a cruſt 
all over the ae, F ſeaſon the ducks with pe 
and out, ” them in your diſh, and the giblets at each end 

ſeaſoned; 


and ſalt, . infide 


"Ix * Bf * 
/ ; o 


ſeaſoned ; put in as much water as will almoſt fill the pie, lay 

on the cruſt, and bake it, but not too much. EY 
| To @ make a chicken pie. | 
MAKE a puff-paſte cruſt, take two.chickens, cut them to 
pieces, ſeaſon them with pepper and ſalt, a little beaten- mace, 
Jay a force-meat made thus round the fide of the diſh : take half 
a pound of veal, half a pound of ſuet, beat them quite fine in a 
marble mortar, with as many crumbs of bread ; ſeaſon it with a 
very little pepper and ſalt, an anchovy with the liquor, cut the 
anchovy to pieces, a little lemon-peel cut very fine and ſhred 
ſmall, a very little thyme, mix all together with the yolk of an 
egg · make ſome into round balls, about twelve, the reſt lay 
round the diſh, Lay in one chicken over the bottom of the 
diſh, take two ſweetbreads, cut them into five or fix pieces, lay 
them all over, ſeaſon them with pepper and ſalt, ſtrew over 
them half an ounce of truffles and morels, two or three artichoke- 
bottoms cut to pieces, a few cocks combs, if you have them, a 
palate boiled tender and cut to pieces; then lay on the other part 
of the chicken, put half a pint of water in, and cover the pie; 
bake it well, and when it comes out of the oven, fill it with 
good gravy, lay on the cruſt, and ſend it to table. 
To make a Cheſhire pork pie. | 
TAK E a loin of pork, ſkin it, cut it into ſteaks, ſeaſon it 
with ſalt, nutmeg, and pepper; make a good cruſt, lay a layer 
of pork, then a large layer of pippins pared and cored, a little 
ſugar, enough to ſweeten the pie, then another layer of pork; 
ut in half a pint of white wine, lay ſome butter on the top, 
and cloſe your pie. If your pie be large, it will take a pint of 
white wine, „„ ; FE Me. 
To make a Devonſhire ſquab pie. 
MAKE a good cruſt, cover the diſh all over, put at the bot- 
tom a layer of ſliced pippins, ftrew over them ſome ſugar, then 
a layer of mutton ſteaks cut from the loin, well ſeaſoned with 
pepper and ſalt, then another layer of pippins; peel ſome onions _ 
and flice them thin, lay a layer all over the apples, then a layer 


of mutton, then pippins and onion r in 2 pint of water; fo 
_ cloſe your pie and bake it. Et | n | 


made Plain and Ta). 1 
++. - To make an ox cheek pie. WS 
FIRST. bake your ox cheek as at other times, but not too 
much, put it in the oven over night, and then it will be ready the 
next day; make a fine puff palfe cruſt,” and let your ſide and top 
cruſt be thick; let your diſh be deep to hold a good deal of gra- 
vy, cover your diſh with cruſt, then cut off all the fleſh,” ker- 
nels and fat of the head, with the palate cut in pieces, cut the 
meat into little pieces as you do for a haſh, lay in the meat, 
take an ounce of truffles and morels and throw them over the 
meat, the yolks-of ſix eggs boiled hard, a gill of pickled muſh- 
rooms, or freſh ones is better if you have them; put in a good 
many force-meat balls, a few artichoke-bottoms and aſparagus- 
tops, if you have any. Seaſon your pie with pepper and ſalt to 
your palate, and fill the pie with the gravy it was baked in. If 
the head be rightly ſeaſoned when it comes out of the oven, it 
will want very little more; put on the lid, and bake it. When 
the cruſt is done, your pie will be enough. Er ds 


44... To make a Shropſhire pie. 
FIRST make a good puff-paſte cruſt, then cut two rabbits 
to pieces, with two pounds of fat pork cut into little pieces; ſea- 
ſon both with pepper and ſalt to your liking, then cover your 
diſh with cruft, and lay in your rabbits. Mix the pork with © 
them, take the livers of the rabbits, parboil them, and beat 
them in à mortar, with as much fat bacon, a little ſweet-herbs, 
and ſome oyſters, if you have them. Seaſon with pepper, alt, 
and nutmeg ; mix it up with the yolk of an egg, and make jt 
into balls. Lay them here and there in your pie, ſome artichoke- 
| bottoms cut in dice, and cocks combs, if you have them; 
grate a ſmall nutmeg over the meat, then pour in half a pint of 
red wine, and half a pint of water. Cloſe your pie, and bake 
it an hour and half in a quick oven, but not too fierce an 
. = e | 


| To make a Yorkſhire Chriſtmas pie. 8 
FIRST make a good ſtanding cruſt, let the wall and bottom 
be very thick; bone a turkey, a gooſe, a fowl, a partridge, and 


a pigeon. Seaſon them all very well, take half an ounce of 
ma ce, half an ounce ef nutmegs, a quarter of an ounce of cloves, 


and half an ounce of black pepper, all beat fine together, twa 
large ſpoonfuls of ſalt, and then mix them together, Open te 
„ . foyls 


"owls all down the back, and bone 8 ; firſt the pigeon, 1 


the partridge, cover them; then the fowl, then the ooſe, and 


then the turkey, which mult be large; feafon them alf well firſt, 


and lay them in the cruſt, ſo as it will took only like a whote 


turkey; chen have a bare, ready caſed,” and wiped with a clean 
cloth, Out it to pieces; chat is, joint it; ſeaſon it, and lay it as 


cloſe as you can og one ſide; on the other fide woodcocks, moor 
me, and what fort of wild fowl: you can get. Seaſon them 


. and lay them cloſe; put atleaſt four pounds of butter into 
the pie, then lay on your lid, which muſt be a very thick one, 


and let it be well baked. It muſt have a e hot ovens: and 
will take at leaſt four hours. 

This cruſt will take a buſhel of Goel In this chaptey you 
will ſee how. to make it, Theſe pies are often ſent to London 
in e as. preſents; therefore the walls muſt be wok. wle 

| To make a gooſe pie. mg OE. 

HALF a peck of flour. will make the walls of 20ofe pie, 
made as in the receipts for cruſt. Raiſe your cruſt juſt big enough 
to hold a large gooſe; firſt have a pickled dried tongue boiled 


tender enough to peel, cut off the root, bone a gooſe and a 
large ' fowl; take half a quarter of an ounce of mace beat fine, 
a large tea- ſpoonful of beaten pepper, three tea-ſpoonfuls of ſalt; 


mix all together, ſeaſon your fowl and gooſe with it, then lay 


the fowl in the gooſe, and the tongue in the fol, and the gooſe 


in the ſame form as if whole. Put half a pound of butter on the 


top, nd lay on the lid. This pie is delicious, either hot or cold, 


and will keep a ber while. Alice of this pie cut Jawa: PR 


e a pretty l 


ttle ſide-diſh for ſupper. Foan ws}. x to wa. 


| To make a veniſon paſty. 


TAKE a neck and breaſt of veniſon,” bone it, 1 is with 
pepper and falt according to your palate. Cut the breaſt in 


two or three pieces; but do not cut the fat of the neck if you can 


help it. Lay in the breaſt and neck-end fiift, and the beſt end 
of the neck on the top, that the fat may be whole ; make a 


good rich puff-paſte cruſt, let it be very thick on the lides, a 


"good bottom cruſt, and thick a-top; cover the diſh, then lay 


in your veniſon, put in half a pound of butter, about a quarter 


of ea pint of water, cloſe your paſty, and Jet it be baked two 
Hours in a very quick oven. In the mean time ſet on the bones 
of the veniſon in two quarts of water, with two or three blades 
of mace, an onion, a little piece of cruſt baked criſp and brown, 


7 A wn 


a little whole ATE — lt it boil Tak over a 
flow fire till above half is waſted, then train it off. When the 
pay comes oult of dhe ou, kit. up: dhe, and pour in the | 


When your veniſon is bot fat envilghy: hacia lon 
of mutton, ſteeped in a little rape vinegar and ted wine twenty 
four hours, then lay it on the top of the veniſon, / and dloſe o 
paſty. It is a wrong notion of ſame people to think veniſon 
cannot be baked enough, and will firſt bake it in a-falſe cruſt, 
and then bake it in the paſty; by this time the fine flavour of, 
the veniſon is gane. No, if you want it to be very tender, waſh 
it in warm milk and water, dry it in clean cloths till it is very dry, 
then rub it all over with vinegar, and hang it in the air. Keep 
it as long as you think proper, it.willkeep thus a fortnight good; 
| but be ſore there be no moiſtneſs about it 3 if there is, you muſt 

dry it well and throw ginger over it, and it will keep a long 
time. When you uſe it, juſt dip it in lukewarm water, and 
dry it. Bake it in a quick oven; if it is a large paſty, it will 
take three hours; then your veniſon will be tender, and have all 
the fine flavour. The ſhoulder makes a pretty paſty, boned and 
made as above with the mutton fat. 

A loin of mutton makes a fine paſty: take a large fat lain of 
mutton, let it hang four or five days, then bone it, leaving the 
meat as whole as you can: lay the meat twenty-four: hours in 
half a-pint of red wine and half apint of rape vinegar ;z then take . 
it out of the pickle, and order it as you do a paſty, and boil the 


bones in the ſame nen to fill the pally, hes is c out 
of the os. 


To nale a cafe en p | P3220 

cones; your head very well, and boil it till it is tender ; 5 
then carefully take off the fleſh as whole as you can, take out 

the eyes and ſlice the tongue; make a good puff-paſte cruſt, 
cover the diſh, lay on your meat, throw over it the tongue, lay ; 
the eyes cut in two, at each corner. Seaſon it with a very lit- 
tle pepper and ſalt, pour in half a pint of the liquor it was boiled 
in, ly a thin top-cruſt on, and bake it an hour in a quick 
oven. In the mean time boil the bones of the head in two 
' quarts of liquor, with two or three blades of mace, half a 
quarter of an ounce of whole pepper, a large onion, and a bun- 
dle of ſweet-herbs. Let it boi] till there is about a pints, then 
ſtrain it off, and add two ſpoonfuls of catchup, three: of red 
wine, a piece of butter as big! as 2 walnut role 2 half 
. an 
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- an upon » and morels. Seaſon with ſalt to your palate: 
Boil it, and have half the brains boiled with 3 ſage; beat 


them, and twelve leaves of ſage chopped fine; ſtir all together, 
and give it a boil; take the other part of the brains, and beat 


them with ſome of the ſage chopped fine, à little lemon | 
minced fine, and half a ſmall nutmeg grated. . Beat it up with 
an eggs and fry it in little cakes of a fine light brown, boil fix 
eggs hard, take only the yolks ; when your pie comes out of the 
oven take off the lid, lay the eggs and cakes over it, and pour 
the ſauce all over. Send it to table hot without the lid. This 

is a fine diſh ; you may put in it as many fine e as po 

pleaſe, but it wants! no more addition. 0 „ 


| Fo de s bort. 1 855 
FST makes a fine puff-paſte, cover your diſh with the cruſt, 


make a good force- meat thus: take a pound of veal, and a pound 


of beef ſuet, cut them ſmall, and beat them fine in a mortar, 
Seaſon it with a ſmall nutmeg grated, a little lemon-peel ſhred 
fine, a few ſweet-herbs, not too much, a little pepper and ſalt, 


| Juſt enough to ſeaſon it, the crumb of a penny loaf rubbed fine; 


mix it up with the yolk of an egg, make one third into balls, 
and the reſt lay round the ſides of the diſh. Get two fine large 


veal ſweetbreads, cut each into four pieces; two pair of lamb: 


ſtones, each cut in two, twelve cocks combs, half an ounce of 
truffles and morels, four artichoke-bottoms cut each into fout 
pieces, a few aſparagus-tops, ſome freſh muſhrooms, and ſome 


pickled ; put all together in your diſh. 
Lay firſt your ſweetbreads, then the artichoke · bottoms, then 


the cocks combs, then the truffles and morels, then the aſpara- 


au, then the muſhrooms, and then the rep bag balls. Sea- 

fon the ſweetbreads with pepper and falt ; fill your pie with wa- 

ter, and put on the cruſt. Bake it two hour s. 

Me... to fruit and fiſh wy you: have ow in the chapter for 
at. 


To make mince pies the Beſt way. 


TAKE three pounds of ſuet ſhred very fine, and chopped as 
ſmall as poſſible, two pounds of raiſins ſtoned, and chopped as 
fine as poſſible, two pounds of currants nicely picked, waſhed, 
rubbed, and dried at the fire, half a hundred of fine pippins, 


| pared, cored,” and chopped ſmall, half a pound of fine ſugar 


pounded fine, a quarter of an ounce of mace, a quarter of an 


ounce of , two large nutmegs; all beat fine; put all to- 
. gether 


* * 


3 gether into a gre pre antes ie 


of brandy, and half a pint of ſack; put it down cloſe in a ſtone- 
pot, and it will keep good four months. When you make your 
pies, take a little diſh, ſomething bigger than a ſoop-plate, lay 
a very thin eruſt all over it, lay a thin layer of meat, and then a 
thin layer of citron cut very thin, then a Jayer of mince-meat, 
and a thin layer of orange-peel cut thin, over that a little meat, 


ſqueeze half the juice of a fine Seville orange or lemon, and 
pour in three ſpoonfuls of red wine; lay on your cruft, and bake” © 


i | : 
” F ; 4 : % 
- of , \ 3 2 "3 . 1 . . 
Ty be . : q 1. pt 
2 Y * 9 420 * \ - ; ” — . 
I 7 4 * x ö * 0 7 - 


it nicely. Theſe pies eat finely cold. If you make them in lit? 


tle patties, mix your meat and ſweet-meats accordingly. If you 
chuſe meat in your pies, parboil a-neat's tongue, peel it, and 


chop the meat as fine as poſſible, and mix with the reſt; or two 


pounds of the inſide of a ſurloin of beef boiled. 


« 


MAKE puff-paſte, and lay round your diſh, then a layer of ; 


biſcuit, and a layer of butter and marrow, and then a layer of 


all ſorts of ſweetmeats, or as many. as you have, and fo do till 
your diſh is full; then boil a quart of cream, and thicken it 


with four eggs, and a ſpoonful of orange-flower-water. Sweeten 


hour will bake ii. 


TAKE fix large lemons, and rub them very well with ſalt, 


and put them in water for two days, with a handful of ſalt in it; 


then change them into freſh water every day, (without ſalt) for 


a fortnight, then boil them for two or three hours till they are 
tender, then cut them into half quarters, and then cut them 


three-corner-ways, as thin as you can: take fix pippins pared, 
cored, and quartered, and a pint of fair water. Let them boil 
till the pippins break; put the liquor to your orange or lemon, 


and half the pulp of the pippins well broken, and a pound of - 


ſugar. Boil theſe together a quarter of an hour, then put it in 
a gallipot, and ſqueeze an orange in it: if it be a lemon tart, 
ſqueeze a lemon; two ſpoonfuls is enough for a tart. Your pat- 


ty pans muſt be ſmall and ſballow. Put fine puff-paſte, and very 
thin; a little while will bake it. Juſt as your tarts are going 


Into the oven, with a feather, or bruſh, do them over with 
melted butter, and then ſift double-refined ſugar over them; and 
this is-a pretty iceing on them. 5 85 £4 7 

70 . , | 2 0 


6 | 


it with ſugar to your palate, and pour over the reſt, - Half an 
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Lo nate een, py of tant: r 
IF; you Ft in tin-patties, butter then and y you pug 
Nite oF all over, becauſe of the 2 haut chi 
or glaſs, no cruſt but the ($17 088, Tiger 1 at, 5 — | i 
then your plumbs, cherries, or; fort of ruit, and fug 

at top z then put on your lid, a take ee In a e ah 
1 ince pies muſt be baked in tn partes, becauſe tak 
out, and puff-paſte is beſt for them. All ſweet tarts. VEE een 
- ervſt js beſt; but as you Eb Von have We receipt for. tt 
cruſt in this chapter. Apple, pear, apricot, &c. make thus, 
apples and pears, pare them, cut them into quaters,.,and core, 
them; cut the quarters acroſs again, ſet them on in a ſauge-pan 
with juſt as much water as will barely cover them, let. em. 
ſimmer on a ſlow fire juſt ll the fruit is tender; put a good 
piece of lemon-peel in the water wich the fruit, then have your 

atties ready. Lay fine ſugar at bottom, then your fruit, and a 
Hd ſugar at top; that you muſt put in at your diſcretion. 
Pour over each tart a tea-ſpoonful-of lomon-juice, and-three'tea- 
ſpoonfuls of the liquor they were boiled in; put on your lid, and 
bake them in a flack N er Aprieoto do mo lame | Ways dale 
not uſe lemon. 
As to preſerved eum only ley i peur pres fran, 5 

a a very thin cruſt at top, and let them be baked as little as poliblez 
but if you would make them very nice, have a large patty, the 
ſize you would have your tart. Make your ſugar cruſt, ro Lit it as 
thick as a halfpenny ; then butter your patties, and oover it. 
Shape your upper cruſt on a hollow thing on purpoſe, the ſize of 
your patty, and mark it with a .marking-iron for that purf fer 
in what ſhape you pleaſe, to be hollow and open to ſee the. fruit 
through; then bake your, cruſt in a, very flack oven, nor to diſ- 
colour it, but to haye it criſp, When the crult is cold, very 
| carefully take it out, and fill it with what fruit you pleaſe, lay 
on the lid, and it is done; thereſore if the tart is not eat, N 
ſweetmeat is not the n and it looks genteel. 


Paſte for m. 
ONE pound of hn? three quarters of a pound of butts 5 
mix up together, and beat well with a unte pin. "AP | 


| Another paſte for tarts. 5 ö 5 
8 BALF a pound of butter, half a pound of flour, N half a 


pound of ſugar; mix it well together, and beat i it with) a.colling- 85 
pin well, then roll it opt chin. 


E Puf- 
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. TAKE ab bf. Aeg of me). eu G66 171 cd 
of butter; a. little ſalt, make it = into & light ' paſte with cold 
water, juſt tiff enough. to work i gs roll it out; and 
ſtick pieces of butter All overz and — 4 little: flour; roll: it up 


and roll it out again; and ſo do bine or ten times, till you have! 
rolled in a pound and à half of ene Tunis eruſt 


ae for all forts of pink eee eee 
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PETE... te ana 
water, and put in balf a pound of fried ſuet, and a pound and 
half of butter. Skim off the butter and ſuet, and as much of 


ahd roll it oilt. 2 195 8 


7 LA 3 4 bl 


the liquor : as will make it a Tight hou a walk it up ee 


| Zap 


5 4 32 Alaiding 7 ls pies. Wo 700 i 
TAKE a 1 a peck of flour, and ſix pobnds of butter dolles i in a 


gallon of water; ſkim it off into · the flour, and as Jittle of the 


quor a3 you can; work it well up into.a paſte, then pull it 
into pieces till it is cold, then make it up in what form you 


will have it; This i is fit fot the walls of a FOOTE __ | 


| A coll cut. 3 
To thive pdinds . four; rüb in a 9 nd; 2 half of bats. 


ter, break in two eggs, and make it up 85 cold water.” Ea 


„ A unppinę cruſt. 


TAKE a DO" and half of beef-drij ippiog, poit i it in water, 
ſtrain it, then et it ſtand to Be cold, and take off the hard fat: 
* ſerape it, boil it fo four or five times ; then wotk it well up into 
three pounds of flour, as fine as you can; and make it up into 


paſte wan ce water. It makes a very fine ctuſt. 


F1 cruſt for cuſtards. | * 
TAKE half a pound of flour, ſix ounces of butter, the yolks 


cf two eggs, three ſpoonfuls of cream; mix them together, and 
let them ſtand a quarter of an hour, then work it Mo and n. 


and roll it very thin. 


3 55 Poſte 
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Pate 75 crathiing out. 


n foun Eee 2 and-theow them 1 
3 hem in a nd; pound them in a mortar 
vn fine, with: a little orange-f * water, and the white; of an 
egg-: When they: are well pounded); paſs them through a coarſe! 


1 
Thi 
N 
Py 


\ 


hgji-fieve, to clear tham from-all the. lumps or-clods ;. then ſpread: 
it oha diſh till it. is very pliable ; let it ſtand fan a while, then: 


roll out a-piece for the under-cruſt, and dry it in the oven on 
' the pie- pan, while other paſtey-works a are n as W 


5 ee &c. for REED 9 . 5 


3. Bs. 3 oY. 5 
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. ibn or a falt ajhnar f ROPER wY Fee" diſhes, 
which you may Pe * of * a able at = 
er time. 5 


* 5 »* 4 2 ; 5 2 7 1 E 5 . 
hi tag e Are fo. 1 


- BOIL 2 quart of cen in a gallon of water; when they 
are quite ſoft, put in half a red herring, or two anchovies, a 


good deal of whole pepper, black and white, two or three. blades 


of mace, four or five cloves, a bundle of ſweet-herbs, a lai 


onion, and the green tops of a bunch of celery, a good bun le 


of dried · mint; cover them cloſe, and let them boil ſoftly till 


there is about-two-quarts; then ſtrain it oF; and have ready the | 
white part of the celery. waſhed clean, andicut-ſmall, and ſtewed 


tender in a quart of water, ſome ſpinach picked and waſhed 


clean, put to the celery; let: them Row till the water is quite | 


waſted, and put it to your, rope 11 


, Take a French roll, take out. the comedy; fry-the, cruſt — * 


in a little freſh butter, take ſome ſpinach, ſtew, it in a little but— 
| ter, after it is boiled, and fill the roll; take the crumb, cut it to 


* beat it in a mortar with a raw egg, a little ſpinach, and a 


tle ſorrel, a little beaten mace, and a little nutmeg, and an 


anchovy; then mix it up with your hand, and roll them into 
balls with a little flour, and cut ſome bread into dice, and fry 


them criſp; pour your ſoop into your diſh, put in the balls and 
bread, and the roll in the middle. Garniſh your diſh with ſpi- 


nach; if it wants ſalt, ä ſeaſon; it to your Pane rub in 


ſome dried mint. 
ES, * e 85 . 2 | 2 a 4 green 
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FAKE « a quarts of old green e and boil hem al Fs are. 
* tender as pap, in a quart of watery then ſtrain them 


through. a ſieve;. and bail a quart. of. 28 peaſe e | 


In .the,,mean time. put, the. Q ; peaſe ſe into 4 ſieve, pour 


und o eg butter over | f em, an and ſtrait them throug übe 
the bac of, a \p90ns, till you. have got all” che pb * 0 

Wha ben 6 young: peaſe. are Boiled: enough, add. the p : 
butter vaung 1 ayes. ftir Them t ether till 1955 15 


— 8 and feafo Al, alt, Lea may fry 8. 

rolls. and, Ne it | an Lim in e 00 you VS" boil 2 a' : 

bundle af mint in the dea“ 2 
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TAKE 4 quitt of green peaſes. boil Gio in A 4. of: egy ke 


withadutidle of mitt, and a few-ſweet-herbs, mace, cloves, and 


whole pepper, till they are reader, then ſtrain; them, liquor - 
e pulp is ftrained, Pac; 


and all; through a coarſe ſieve, till 
this liquor into a ſaucepan; put to it four heads of celery clean 


waſhed and cut ſmall,.'# handfah of ſpinich clean waſhed and 
cut ſmall, a 18 mall, e Need, a quart of 
70 ſalt: 


: Soper them, and let them boil” 'ver 


en Kal oe ö to tab 258 
Its you lik Lit 70 u 1 25 a A os #3 burn Wat to it auf 


Wa Were ſoop is enough. © 
$i] Woh Meas, £4 £2 5 4112 wa : 
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re og of butter, put it into a deep . - 1 
ſhake it about; and let it ſtand till it has done making a noiſe; 
ten have rend ſu middling onions g 


them in, and ſhake them about. Ta 
clean waſhed and picked, cut it in pieces half as long as your 
finger, a large handfi Ne inach clean waſhed and picked, a 
good lettuce clean wa "you. 1 it, and eut ſmall, a little 
dundle f p n fine; naler all this well together f. in 
the pan fot a 2 e of an hour, then Make in a lictle flour, ffir 
all together, and pour into the Rew-pati two quarts of — 
water; take 2 'handfub of dry hard cruſt, throw in whos "ra 

of besten p pepper, three VIades of mie beat fine, ſtir all together 


and let Te bolt ſoftly Abalf an hour; then take it off the fire, . 
| 2 beat up EINE n and ſtir in, and one eur "2a 


2 


pe OED quarts, and. that, the ee is ten- p | ; 


> ly * XK 758 


and cut ſmall, thro, 
;a bunch of celerx 


ch 
ons 
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The At of Cookery, © 


of vinegar; pour it into the ſoop-diſh, and ſend it to table. I 
you. more 7 75 WO vol 1285 A om in the pes for N of 
ex 47 n (it ep its oi PAST.» 
ei brett on Op make « an # onion ſuop. E 

Wr wie” a pound of butter, put into a "Mi pa 
of fire, let it all melt, and boil it till it has done mak og: 


noiſe ; then have: ready ten or a dozen middling onions} pee 
any cut ſmall, Wee them into the W and let the : 


8 


any* 
ap ed. 
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TAKE eels en to the quantity of ſide you l 5 
- make: a pound of eels will make a pint of good ſoop; io to 
every pound of eels put a quart of water, a cruſt of bread, two 
or three blades of mace, a little whole pepper, an onion, and a 
bundle of ſweet- herbs; cover them cloſe, and let them boil till 
half the liquor is waſted ; then ſtrain it, and toaſt fome bread, 
and cut it ſmall, lay the bread into the. diſh, and pour in your 
- ſoop. If you have a ſtew- hole, ſet the diſh over it for a minute, 
and ſend it to table. If you find your ſoop not rich enough, you 
muſt let it boil till it is as ſtrong as you would have it; Vou 
may make this ſoop'as rich and good as Wa it was ryan vou nay” 
- add a piece of e een, * A . e 


25 wake a cron fag" 
TAKE a carp, a large eel, half a thornback, 0 and 


weſh them clean, put them into & clean ſaucepan, or little 


pat, put to them a gallon of water, the cruſt of a penny loaf, 
ſkim them well, ſeaſon i it with mace, cloves, whole pepper, black 5 
and white, an onion, a bundle of ſweet-herbs, ſome parſley, a 
pigce of ginger, let them boil by themſelves cloſe covered,.then 
take the tails of half a hundred crawfiſh, pens out the * 


Tag | © ua 


of 


e ade the . parte FR ate ho RY put them 4 0 
| ſaucepan, with two quarts 'of water, a little ſalt, a bundle of 
5 1 ſweet · herbs: let them flew ſoftly, and when. they are ready to 


ww ' boil, take out the tails, and beat all tl je other 92 the ctaw- 

1 6h with the ſhells, and boil. in the liquor the'tails came out 

L of, with a blade of, mace, till it comes to about a pints. ſtrain it 

bk through a clean ſieve, and add it to the fiſh A boiling. Let all 

[. boil ſoftly, till there is about three quarts z then'ftrain it off chro E 

1 a coarſe ſieve, put it into your pot again, and if it wants falt I "i 
E you muſt put ſome in, and AX tails of the crawfiſh and lobſter: - - - ü 
E take out all the meat and body, and chop it very ſmall, and ada” = 
5 to itz take à French roll and fry it criſp, and add to it. I 

1 them ſew all together for à quarter of an hour. Vo may 1 


5 ſtew a carp with them; pour Jour Wop” into your din, — whe Ln 
: ſwimming in the middle. ET | 
; When you hate a carp, there ſhould be a roll on outs fide, 7 
Garniſh the diſh with crawfiſh.- If your erawfiſn win not lie „ 
. on the ſides of your diſh, make a little paſte, and lay round the | 

i ; nim. and lay the fiſh on that all round the diſh... +," __ 
: | Take care Bay your ſoop n well leaſonies, e not too big __ 


| Wet, make: a muſe ſoap: 1 W 
Y GET. a Huddle of muſſels, waſh them very clenn, put, them 
E into a ſtew - pan, cover them cloſe : let them ſtew till they open, 
8 then pick them out of the ſhells, ſtrain the liquor through a 
| \ fine lawn ſieve to your muſſels, and pick the beard. or crab! "us, = 


| if any. = 
2 Take a dozen eh beat them to maſh, with; a a af - 
| almonds blanched, and beat fine; then take a ſmall parſnip.and 
a carrot ſcraped, and cut in thin flices, fry them brown with a 
5 little butter; then take two pounds of any freſh fiſh, and boi! 
3 in a gallon of water, with a bundle of ſweet-herbs, a large e onion - i 
fuck with cloves, whole pepper, black and white, a lidle WM 
parſley, a little piece of horſe-raddifh, and falt the mule] li- 
quor, the crawfiſh and almonds. Let them boil till half is waſt- 
ed, then ſtrain them through a fieve, put the ſoop into a ſauce- 
kan, put in twenty of the muſlels, a few muſhrooms, and truf- 
7 cut ſmall, and a leek waſhed and cut very ſmall: take two 
rench rolls, take out the crumb, fry-it brown, cut it into little 
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pieces, put it into the ſoop, let it boil altogether for a quarter of 
an hour, with the fried carrot and parſnip; in the mean while 
take the cruſt of the rolls fried criſp ; take balf a hundred of the 
* a N of a pound * butter, a ou of. water, 
3 


Wake 


2 


i 


15 2 Het of FROM 


"ſhake fig A ie Hour, ſet them on e d 15 
pan maki king all the time till the butter 1 8 I 

Wich pepper 5790 ſalt, beat the yolks of 11187 

. 5 them all | the tiene for fe ar of 517 Tap 


"when It is thick and fine, e rolls; pour 05 Bo 6%; 0 f 
i by. SN AS HUE TH 
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25 - 
Wd: PARK awe pemndeor ſcate or thornback, {6 and, boil it 
+ in ſix quarts of water. When it is enough, take it up, pick 
olf che fleſh and Jay it by; put in the bones again, and about 
tuo pounds of any freth- fiſh, very little piece of lemon pet, 
a bundle of ſweet-herbs, whole pepper, tWo or three-bladeg pf 
mace, a little piece of RY .the.cruſt of a, penny loaf, 
+a little parſſey ; couer it cloſe And let it boil till there is about 
two quarts, then ſtrain it off, and add an ounce of vermicelli, 
ſet it on the fire, and let it boil ſoftly. In the mean time the a 
French roll, cut a little hole in the top, take out the erumb, 
fry the cruſt brown in butter, take the fleſh off the fiſh you laid 
by, cut it into little ieces, put it into a ſaucepan, with two 
or three ſpoonfuls of the ſoop, ſhake in a little flour, put in a 
piece of butter, a little pepper and ſalt; ſhake them it er in 
the ſaucepan over the fire till it is quite thick, then fiff the roll 
with eit, pour your ſoop into you 5 N 0 the roll Heim. in "Me 
r PG a 1 it to 2 7 RY 


* 


wi OUR Rock 1ſt be ink of” any Ger of 15 10 lac 
'affo1 ds; let ack not e about, two Ae take a pint of oyRers, 
'bear them, put them into a ſaucepan, ſtrain the liguor, Ie 
them, ew two or three minutes in their own liquor, then take 
the hard parts of the oytets, and heat thera | in a mortar, wt 

| "the yolks of four. 90 65 eggs; mix them ich 05 of the Toop, 
Pu them with 180 7055 part of the 9 Ae liquor into, 4 
te den. a Net 8 11 Meg, pe pper, "and alt; flir them well to- | 
1 5 and let it bol! e of . 1 it . 8 

. e 


| it to table. 1 
0 N ende cnet, Yſrop. 0 = 4% Foo f 


cer a quart of almonds, HS, 1 5 a rick 1 
0 2 mar ble gre. with the y roles 9 f twelve hard e 2875 til 
ey. are a fine paſte; mix theiy by degrees With two quarks of 
E den 


31 Ek 
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new uk a . of. cream, 2 8 of a pound of N 
„ ſugar, beat fine, a penny worth of orange - flour water, 
ſtir all well together z when it is well mixed, ſet it vver a flow - 
fire, and keep it ſtirring quick all the While, till you fad. it is 


thick enough; then'pour it into your diſh, 25 fend it to * 
FF FO 3 de * careful ir will wurde. be e e, e. 4 
Fo nate a rice op. © eee 5 


ek 15 bi Ba water, Ab: 4 lde ofa - 
mon; cover it Cloſe, and let it ſimmer very ſoftly till were 
is quite tender: take out: the cinnamon, then ſarretem it to y 
palate, grate half a nutmeg, and let it ſtand till ĩt is cold ama 
beat up the yolks of thtee eggs, with half a pint of whlte wine, 
' mix them very well, then {tir them into the rice, ſet them on 
a flow fire, and keep ſtirring all the time for fear of curdling. 
When it is of a good thickneſs, and boils, take it up. OY 


; I * diſh. 2 110 125 1 N 4 
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P̃ ate a large 12 85 


AKE on of water, half a pound of W a a blade or 
two of 5 0 large cruſt 1 bread, a little lemon peel. Pet 
it boil till it comes 5 two quarts, then add half a FS. of white 
wine, and ſweeten to your cara | 


To 0 "make a turnip 1 5 i wie 


TAKE: 'A kellon of water, and a bunch, of une a 
fave three or four oft, put the reſt into the water, with haif an 
ounce of whole pepper, an onion Huck with cloves, a blade öf 
mace, half a Copa bruiſed, a little bundle of ſweet-herbs, 
and a large er reid. Let theſe boil an hour pretty fall, - 
then ſtrain it through a eve, ROY the turnips through; 
waſh and cut a bunch of ery ſmall, ſet it on in the l 
quor on the fire, cover it doſe, ph let it ſtew. In the. mean 
time cut itheturnips you ſaved into dice, und two or three fall 
carrots clean ſeraped, and cut in little pieces: put kralf thefs tur- 
nips and carrots into the pot with the „and che other Half 
ſry brown in freſh, butter. You muſt flour therm firft, and 
or three onions peeled, out in thin lices, and fried brown; "the? 

put them all into. the ſoop with an ounce of werrhjcelti.” & 
your ſoop bail ſoftly till che celery ĩs quite tender, and * 601 8 
$02 TO it with ſalt to your palate, + - NE 
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5 To mohe's ant 1 op. OR. 
vat s the yolks of two eggs io your aih, ik 2 piece of 
be as big as I ben egg. fake a tea-kettle of boiling. waje 

in one hand, and a ſpoon in the other, pour in about a a 
degrees, then keep ſſirring it a me well gill the eggs ar 
3 5 mixed, and 88 1 welle chen pour it yy on 
n, and keep ſtirring it all the time till it begins 5 — 
Fate! it off the fire, and pour it between two veſſels, out of oe 
into another till it is quite ſmooth, and has a great froth. Set 
it on the fire again, keep ſtirring it till it is quite bor's ; then pour | 
Mine the acre and None? it to table hot. ; af, 5 W I 


5 fs: 
W 
ik i 3 k 4 * # * ＋ 


275 0 make Peaſe porridge I 


ARE 2 quert of green peaſe, put ta them a quart of water, | 
inde of dried mint, and a little ſalt. Let them boil till the 
peaſe are quite tenqer; then put-in ſame heaten pepper, a piece 
of butter as big as a walnut rolled in flour, ſtir it all together, 
and let it bdil a few minutes: then àdd two quarts of milk, 
© = it boil a quarter of + an NL taky out 5 Pas 1 kee 


1 e 


To make a whit pot. 


TAKE tro quarts of new milk, eight eggs, and half. the - 
whites, beat up with a little roſe-water, 2 nutmeg, A quar- 5 
ter of a pound of ſugar; cut à penny loaf in very thin 

Alices, and pour your milk and eggs over, Put a little bit of 
bar. butter wo the top, Bake it in a bew g oven . an 
r JO | 3 „ 


1 Y 


4 * — * 4 
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vil $643 ce 75 make a rie whit: pot, © 8 
Boll. a, pound of rice in ge. quarts of new milk, an f it 
is tender Ky thick, beat it in a-mortar with a quarter of 'a 
pound of ſweet almonds blanched; then boil two quarts of 
cream, with 2 few. crumbs of White: bread, and two or: three 
plades of mace. Mix it all with eight eggs, a little roſe wa- 
er, and ſweeten to your taſte. Cut ſome candied orange and 
fon peels. thin, and lays in. kt weak 5 oe ene oy 
ven. 1 M SE 5 
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41 
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e lk. 


| TAKE balf- a' | pound of rics;- böll ie in ag r Gare, 
with a little cinnamon. Let it boil till the water is all wilted ; 
take great care it does not burn, then 'add deere a. 
and the yolle of an egg beat up. Keep it ſtirri | 
ITN take 1 1 W pe yeh ou A WT 7 


2 2 Ny OD * 17 1 — e N 


. ea wit Þ 164 


— Ta - the Fg ſix oranges and b eggs. well besten, A 
pint of cream, 3 
and nutmeg. 


yarter of à pound of ſugar, à little cinnamon 


TY 0 wks nd dich it ve: ys of if « 


1 


27 nale a Pifminfter fook © 1 dg | 


"TAKE: a penny loaf, cut it ors thin flices, wet them with 


; fable; lay heim in the bottom of a diſk: take 2 quart of creacb, 
beat up ſix eggs, two Cart of roſe-water, a blade of thace, - 
and ſome grated - nutmeg 8 to your taſte. Put all 
this into a 9 55 2 ſticrjng all che time over à flow 
fire, for fear of cur tex 'W 


hen it begins to be thick. Py 


it into the. diſh PO the or gs ir a Wl it is: 1 28 

fervs A et 13 131 1 1 „ 10 5 2 * * 27 
e 3 $3, ' ng bo (3943-4 _ 
an big labil 2 ae puts der n 


TAKE two quarts: of ſeberries, ſet T on ne 5 
about a quart of water, When they begin to fimmer, turn yel- 


low and begin' to plump; throw them into a cullender to'drain 


the water out; then with the back of a ſpoon carefully 3 
the pulp, throw the ſieve into a diſh, make them pretty ſweet, 
and let them ſtand till they are cold“ In the mean time take 
two quatts of new milk, *and the yolks of four eggs beat up 

with alittle grated nutmeg; ſtir it ſoftly over a ſlow fire, when 
it begins do ſimmer, take it of, and by degrees fiir it into the 


| x all together, and keep ſtirring over a flow 5 
= till it is thick, then put in a lile piece of bytter, and r 


gooſeberries. Loet it ſtand till ĩt is cold, and ſerve ir up. yen 


make it with cream, you need not put any eggs in: and i it 


is not thick enough; it is only boiling: more E But 


fat you muſt do s you think froper.. 35% 31 e : 
La ens 3903 51 03 29% gg 


Ne 


of = Mo = | 
2506 TAKE. quit of eee yuatty 3 2 


Ar 


tere A 1 of ſcutrants elekn piched and wiſhed: 
dhaſe and boil them, baut up the yolks-of three: erifour 
{<gg6y/ 2 little with! two or three of mille, add 


to the vr ſtir ther together: fer . . Then 
ſweeten to your palate, and ſend it to table. _ 


7 make pl pom 515 151 . 
4 ei of Water, Half a pound bf batley KY harter 
| "of pound df rains clean withed, © huatter 9 15 Cur - 
wan deen Walked and picked. Boil cheſe fill above Half che 
1 Wuter is waſted, wich two or three blades df mate. TR 
„ it to 1 Palate, and add half a pint of W 8 


Tc̃ꝙę?Rmate butter; d heal. . 
ih PL 1 7 your N into a ſaucepan; cn en le 
; "09k piece. 06 butter, a FE ROY add 1 it to 

* your pal; - 30 3 N 1650 

tis 115 4 8 I; 8 "make plumb. Ertl. rs” 

| g es gunets of nter, two ae Pose ef cath, 
'z ur it together, à blade or two of mate, a Mttle piece of Jeck 
, —— i for Rue br ſix Minutes (take ere dt Bf t Boll Orr) 
1 then ſtrain it off, and put it into the ſaucepan again, With 1 
a pound of currants clean waſhed and picked. Let them boil 
about ten minutes, add a glaſe of ans wb a * eng nut · 

3 de and ſweeten to your pale. N 
g ; -wt $2492 4519: ol 1 e 13 ts 


14818 01 n 


j 
if 8 g * 


K | — 
dog, and n ditile piece of butter ſtiurꝭd in the 
milk, makes it eat ſhort and ine, Wdhomut the-day-leaves beſore 


you put in the floor, 
$ Fe "19 


” LP 000 oe: 
Py 


1 * e og 


[wn and ſome | 
_ doothepflour, tit uf agroodahidknek; {et it boil afewni- 


them; 5 then put three CT 


the time) pour it over the bread, and 


AMK E a:quark ee on is boil)purciria pte 
ſillt.5;. when it bullezo ſtirsin the carmealins 


nutes, pour it in your diſh, and ſtidk : piocos huttor init E r 


eat with wine and ſugar, or * and ſugar, 3 __ 


milk. This is beſt Ih" Soo! p J 
L "Me : 5 . 1 N male un 8 3 AA | 
BEAT fitteen eggs, whites: A y well, 2nd gehe 


f'> pound 1 e r ioo A 
Que Ego 1 117 ſon 5 Kot 
ally 


int of canar The it w vl __—_ 
3 cha un oh 9 K op ls, and 10 og i Ki ig ic Wit 
is ing hot. In the meantime, grate e nütmeg hg 
of mil < "Ba boil 1%; then abu it ho 5 15 NAN and. +. £04 
being ſcalding bot. Hold your ha very high as 958 pour it, 
and ſome-body ſtirring ãt 1 the time you are pouring in the 
milk; then take it off the chalfingrdiſh, (or. it ef the- bye half 


2 bor, * ſerve | it,up.. "one Lag ates 4 ray a 111 N 

- Tomake: anale fuck qoſſet. | Aj watt 
TAKE 2 quart pf nem milk, four 'Naf tes Malts, chi 7 
them, and 'when the milk boils throw them in. | Jolt 
it one boil, take'it off, grate in ſome nutmeg, and ſweeten Noo 5 
your palate; then pur in half a;pint of ſack, ſtirring it all the 


time, and ferys. * up You 82 1 EP white bnd 5 
al n e pak 3 
. we 7. 2 2. 5 ur 
r Ow it 7 . N 1 121 x 


2 dogs of cream, orinewy milk, 1 5 «rats 
: firſt take a French roll, and ont it us chin de gn 

you can in little pieces; lay it in the diſh you intend for ide 

poſſet. When the milk boils (which $3 ou-muſt keep ſtirring all 


Cloſe, then take — of 1 her gant pound offiſgar, 
and grute in en into the milk, 7 
KRirring it wm 8 — 2 up. Y Fro 25 N 4 9 


| „ if hs Wh + » nal Wa ie bi 6. pling. a 3 9 2 
"BREAK an eG inte fine-flour's and pole eas oe mokow 
as duuch as yen Can; into as tiff piſte as-is, poible, then minse 
e nall as — to the pot, as ſmall as if it were —- 
az 


ir it — z "cover it 


as. Tube Art 1 F oe. 
fifted ; then ſet 2 quart of milk a- boiling, and put it in the paſſe 
fo cut: put in a little ſalt, a little de cinnamon, and ſugar, 
n piece of butter a8 big as à Walnut, and fticring;all due way, 
5 When it is as thick as you would haye it, ſtir in ſuch another 
3 Fon of butter, then poor it into your diſn, and ſtick pieces of 
_—_ ere Ivar Send ĩt to table hot. A Ngo ieee, „ 
hb . 0 * 3 3 4. OE. Bas 9 0 e. 2 ä 
|  Tomete hafly fritters... % itt ie 

TAKE a 4 put in ſome e it tb hot: in 
mme mean time take half a pint of all-ale not bitter, a d fiir in 
> ' ſome flour by degyee ine "A little of the ale; put in a few or 

rants, or chop | jk,» 


1 $- 


| Yr . Kin them in a a pr thiowr owe ne over 7h: 
en with * cut into quarters. 


125 , 1638 8 
7% make fine led, eat Thi 


rur to half a pint of thick cream four eggs {wil besten, 
little brandy, ſome nutmeg and ginger. Make this into a chick 
datter with flour, and your apples muſt be golden pippins pared 
und chopped with à knife; mix all together, and fry them in 
butter. At any time you ay ls aeration in the . 
| 5 FW currents. ON 6 


1 IL 0, "= Midi way. 9 0 1 

_ -. DR 7 of the fineſt flour well bifere the R's 25 mix Git 
i with a quart of new milk, . not too thick, fix or eight eggy, 
=. - alittle nutmeg, a little mace, a little ſalt, and a quarter of a 
* of fack or ale, or a glaſs of brandy. Beat them well to- 
Log Suid 1 55 e Hoek: with, Pippins, and wy them 


$ Ni 5 +: a „10 
. OP + {ha qt": 
Duma apple fitkers,” eee 


BEAT the ls of eight eggs, the whites of four: well 4 to- 
gether, and ſtrain them into a pan; then take a quart of cream, 
make it as hot as you can bear your finger in it, then put wo 
it a quarter of a pint of ſack, three quarters of a pint of ale, 
and make a poſſet of it. When it is cool put it to 7 : 
' beating it well Kas, ; then put in nutmeg, ginger, ſalt 
"al four 1 your! wür barter” Thou be! prot ** 


115 41 225 — ee * Jie 
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HAVING: a ; handful a 5 A bande ide? es, 
eggs well beaten and ſtrained, ſome ſugar, cloves, mage and 
nutmeg beat, a little ſaffron ; ſtir all. well een 1 _ a * 
1 1 ee fe . brown. - 9H ; 8 St i 


+>» ©" Bo make fine pe. 
TAKE a quart of new milk, put it into a Aller 6 or eb Luce 
pal, and as the milk boils up, pour in a pint of ſack, let ie bo 
then take it off, and let it ſtand five or ſix minutes, then 
. off all the curd, and put it into a baſon ; beat it up well. 
with ſix eg EE» ſeaſon it with nutmeg, then beat it With a 
ou 


* * 5 nb E 


whiſk, add flour to make it as thick as barter ear is, put in 
ſome fine Gay OY em qui cx. ; 
85 To make chirret fritters. e 


| TAKE a coin of pulp of ſkirrets, and a ſpoonful of „ 
the yolks of four eggs, ſugar and mw make it into 1 chick 


9 and ir, them quick.” 3 . 
5,4 18 To make white fre. „„ 
t | HAVING. ſome rice, waſh it in five. or fix ſeveral waters, 


and dry! it very well before the fire; then beat it. in a mortar very 
fine, and ſift it through a la wn-ſieve, that it may be very fine. 
Vou muſt have at leaſt an ounce of it, then put it into a ſauee- 
pan, juſt wet it with milk, and when it is well incorporated 
with it, add to it another pint of milk; ſet the whole over a 
ſtove or a very ſlow fire, and take care to keep it always moving z 
put in a little ſugar, and ſome candied lemon- peel grated, keep 
8 it over the fire till it is almoſt come. to the thic — fine 
paſte, flour a peal, pour it on it, and ſpread it abroad with a 
rolling-pin. . When it is quite cold'cut it into little morſels, 
taking care that they. ſtick not one to the other; flour your 
5 hands and roll up your fritters red . and fry them. When 
| you ſerve them up pour a little orange-flower water over them, 
and ſugar... Theſe make a pretty fide OA 5 or are ver. N to 
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„Ni wile res. R 
TAKE a. int of water a of bits 
bf 1185 1 22 and wed 1 pice 


ter as big as a walnut, a ome candied lemon- 
peet minced very ſmall; Mae this: bbil oven a ſtove; den bur 
in tr gDο, handfuls of flour; and turn: it about by main 
dit air water and: flont be well min erz and. none of the 
laſt ſtick to the ſauce · pan 3 then — — mix in the 
yolks of two eggs, mix them well together, continuing to put in 
more, two by In till yaw-bave-ſtirred. in ten or twelve, and yout 
paſte be very fine; then drudge a .peal i thick. with flour, and dip- | 
ping your hand into e Hout,. me out Jo paſte 997 by, bit, and 
lay it on a peal. "When ie h has lain! a little while rbll ir, a 
1 into little pieces, taking cate that they Rick nc not one to Abe, 
them of a fine brown, Put a little orange at yu FO 
the, and Tugar all oyer. | . ; 


To make fringed Hunter. „ 08.57 001% webe 

TAKE about a pint of water, and * bit of butter . Pe 

of an egg, with ſome lenton-peel} you can get it, raſped 

preſerved lemon-peel, and "Cried oa ocange-flwers;,put na 
gether in a ſtew- pan. over the fie, and when boiling, throz 

ſome fine flour; keep it ſtirring, put in;by 8 more bx 


— 


till your batter be thick enough, take it off the fire, then take 


an ounce of ſweet almonds, four bitter ones, pound them in a 
mortar, ſtir in two Naples biſcuits crumbled; two eggs beat; flir 
all together; and more e oo till your batter be thin enoùgli to 
be ſyringed. Fill: yoor 775 your barter being hotz ſyringe“ 
your ffitters in it: to .. 9 true lorers-knot, eee 
welt'coloured; ſerve them up for ſide- UHH re 

At another time, — muy rub-a ſheet ofipaper with! button! 
over hie yu may fyringe your frittertꝭ and mate them id what 
hape you pleaſe. Voor butter being hot, turn the paper up 
down over it, eee Oey 


Wer them w ga ad . F 


% " f 7 Mole + 
1 7 : | pp Sy 
> 1 * 9 * 

3 * 


To. makt-wine-leaves: fritters + 16 Allo 
TAKE ſome of the ſmalleſt vine-leaves' you cn tp d 
having cut off the great ſtalks, put them in a Lauf w 12 


French brandy, green lemon raſped, and ſome ſugat; tak e's 
good handful of fine flour: mixed with white wine or ale, let 
your butter be hot, and with a ſpoon drop in your batter, take 


tent care they don't ſtick one to the other ; on each fritter 1 4 
leaf; 


_ 


ho PR is 


— * 
3 


9 2 ant n 
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W ith ks 
beaten S 


or tg "a 0 
fon gy ah os Hs 5 


| ups and er ſome eee . over them. 
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PSs in 1 Mo _ Ef Fo ; 2 7 Fo Ws? * ws >a 3 A. 5 : 
TDo make clary fritterSac's: 1 got ene 

TAKE your d leaves, cut off the ſtalks, d dem one by 
one in a batter made Win milk and dur, your butter being hot, 
fry them quick. This is al pretty heattening — x rere 7 
OT Or ee hr rg * 


FEET 20 lg] js. N 


CHE . 


cbr % We in thick ſlices, 5 fry 1 5 of A üs wy a. 
brown; Ge them up, and lay them to gy tern keep them as” 
whole as you can, and either pare them or let it alone; then 
make a, batter ag 8 ; take fiv 4 ata caving out two whites, = 
a hq cream and and a little- ſack ; make it 
the thickack jy 4 ip a little melted. 1 
nutmeg. and, ae Let your. batter K hot, and. dre > 
in your fritters, Er on 8 one lay a ſlice of apple, and then 
more batter on them. Fry them of a fine light brown; 1 55 e | 


LY: 


_ os 363 312 


ache xs 


- - yp. Ss 
; K tas A 4 


OED ee ee buche, 2 83 


pint of :{weet cream, ten yolks of .cggp, and-four Arhitee, take: . 


out the almonqm and pound them in 2 mattat ſine ; then mix - 
them again in the cream and eggs, put in ſugar and grated:whitg: | 
bread, ſtir them well together, put ſome freſh butter into the 

pan, let it be Rot and pour it in, Mig it in the pan, till they 
are of | a goddothicknaſs: . ii ce un n 
eee lerve it is uß 


+ To. make: pancake; 


TAKE» 2 ett of milk, beat in for 6rd e a8 . ee 
half the Whites out; mix it well tifl your batter is of a fine 
thickneſs. You muſt obſerve to mix your flour firſt with a little 


k; 


” 4 > 
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make your He- pa | f butter 
5 E 7 * 88 a e 


done, lay it in à di 


a little ſugar over them. 
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«+ at 
1 ”" YT 
1 ts, 
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beaten 1. a pen Pe oP a Ui : TN, is all N 
oy gr i 


nd that the batter be all oyer 29 


17 pan, and vi whe think that fide-is « 4 
1 157 it; if, you can turn it rug and when both fides Dy. 


muſt * care they are wy FO . _ 7 to PTR fe 


At 74 2 * To A. 
Rt yl 2 11 7. «mak fn pac 


N ah 01 95 


oy —— fort of 5 0h hu" "iy was 194 25 WR 


ae 43 pine of cream, and eight eggs we oat beatz 4 — 


grated, I file falt, half a pound of good diſh: burter 'meltel;; 
mix all together, with as much flour as will make them into 4 
thin batter, 15 N * and turn them 12 the Wot of * 


* Ne 
24 * i < $%& 


age 1 | 1 


* . 1 * ? W 13 
W n A 4 
«Ii 15 1 fort 4 ; SY FE? 9 s 5 SD; 34 1 : e 44.3 
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TAKE Gu 3 eggs well beat, mix them wa 2 pint 


of cream, a quarter of a pound of ſugar, ſome grated nutmeg, 


and as much flour as will make the batter of a proper thickpels. 


Fry theſe fine pancakes in ſmall pans, and let your pans be hot: 


ou muſt not put wow the r . of a ben * e at a: 
E into the _ 


"A rib fre, cath, 4s quireof pager. 3 WP - 
„ three ſpoonfuls of 4 


TAKE a pint of- cream, ſix 


flour, three of ſack, one of orange- owet water, a little ſugar⸗ 


and half a nutmeg grated, half a pound of melted butter almoſt 
cold; mingle all well together, and butter the pan for the firft 
pancake ; let them run as thin as poſſible; when. the Ty juſt 

e pan-- 


2 


coloured they are e and 0 do with all 
Cak es. r . 


tlie fire, and ſb do the feſt. Je 
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F; 
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= ghs-$E „ 80 iS | 7 8 a aj. LES * 25 8 


e ES eat, . 
AE i 'of en and three ſp 


pour it out into an ee pan, an w zen it 18 SF ir in 


three or four ſpoonfuls of four, A, vette Galts. ſome ſugar, nine 
eggs well beaten; mix all well together, and fry them ex gg 


When fo have no cream aſe new Fa, and one ſpoonfu more 
of the 
Wis my 2 1219" 2 Suotts 


LA To wall 4; pupton of. * apples.” 8 MY 9 60 
PARE . apples, take out the cores, and put tb em, bing 1 


ſeillet: to a quart mugful heaped, put in a 158 uarter.of a Hound, 


of ſugar, and two ſpoonfuls of water. Do wem over. A. flow. 


fire, Keep them ſtirring, add a Title cinnamon; when it is quite, . 


thick, and like a marmalade, let it ffand till cool. Beat v 


yolks of four or five eggs, and ſtir in z handful of grated F 0k087 | 
and a quarter of a pound of freſh butter ; then form i it into what, I 
ſhape you pleaſe, and bake it in a flow oven, and and then Wy W | 


* 11 een for a ſecond Wee As 


D als: Mlatk: caps. 6 9h, „ 5 


kd 


cor ed Pr apples in halyes, and take out he cores; 5 


place them on a thin patty-pan, or mazareen, as cloſe 
ther as they can lie, with the flat ſide downwards, 2 


lemon in two ſpoonfuls o dae 2 water, and pour Are 


them; ſhred ſome lemon- pee 
orate Rte ſugar all over. 8e el 
hour will do them. W | 
1 N all over ul ih. 


#6 . * f 4 


and throw over tbem, and 


7 0 5 0 Me” 3 1 Ae e 
pur your apples into an earthen pan, with a few cores 


a little lemon- peel, ſome coarſe ſugar, à glaſs boar 
thee I 2 end ry and they wilt woah an 
8 "I og few 3 4 113533 rao a_dt 
vt a 900 * either quarter them, or 46 wem . 
they make a pretty diſh with one whole; the reſt cut in quart- 


ters, and * cores taken out. * ! in a wa earthen pot, 


with. 


fe 17 of, 132 oy F 
tice, ſet it on a ow. fire it ſtirting till it LEY thick as 
bg! Stir in art? A, po and of. fg then; 


r of rice. V * af. 03” Du 5 S 1 1 „ x 
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bo 168 CE, Thad 1 


ith a few cloves, a piece of lemon-peel, a gill of. red * : 
and a quarter of a pound of fine ſugar. If che pears are very 
large, they will take half a pound of "eg and half a pint of 
red wine; coyer them cloſe with brown Papers, and bake tm 
till they are enough. 
Serve them hot or cold; jift a 2s you like them, and } ey W 
be: "wy Wn with water in the Place of wine, e 


ee e ſtews pears in a ſaute: pan. || 1 5 . ee 


ore hear into a ſaucepan, with the ingredients WS 
cover them and do them over a flow fire. When x 
| enough take cham wee A 


Le 275 few Pears — RY gl 


TRA rt 125 cbt. them into quarters,” "core . put 
them i 1 to A flew- pan, with a quarter of a pint. of water, ns gn 
ter” of a pound, of ſugar, cover them with, à pewter plate, porn 
Cover the pan with the lid, and do them over a ſlow fire. I. 

"them often, for. fear 97 melting the plate; when they are: 
enough, and the liquor, looks of a;fine-gurple, take them off, and. 
l them in your diſh with the liquor; when. cold, ſerve them up 

or x 'fide-diſh at 4 ſecond. courſe, or.juſt a8 you . ohn n 


To few Pippin whole. % 
TAKE N golden pippins, pare them, the 
into a ſauèt · pan with water enough to cover | 1 a h 52 
mace; two or three cloves, a piece of lemon- peel, let them ſim· 
mer till there i is juſt = to ſtew the g in, then ſtrain. Its; 
and put it into the ſauce-pan again, with ſugar enough to make 
it like a ſyrup; then put them in a preſerving pan, or clean Hew-. 
pan, or large ſauce - Pan, and pour the fyrvp 855 them. Let 
there be enough to ſtew them in; When We 4.5 enough, which. 
you will know by the pippins being ſoft, tak them up, 15 them 
in a little diſh, with the Wap: wen cald, hou chem up; or hot, 
if you chuſe it. SE ne i e 
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T ARE half a ee almonds blanched and beat fine)? with 
alittle roſe or orange-flower water, then take a quart of ſweet 
thick cream, and boil it with a piece of cinnamon and AE, | 

ſweeten it with ſugar to your palate, and mix it with your 


35% *Cöũ553 4819 "mo" 


L 


. 30 1 it wel nee and firain' It rp e Let 


Sx Soo 


a lid. When it i is baked, ſcrape ſugar over ng eg Ferve' it 975 8 


throw BOP * over them, and ſerve them wal! 


oil. and vinegar, and lemon to eat with it. If it is prettily ſet 


._ een f ſet out your Powe. © or faucers with juſt. wat 


jour 3 bs i lb wee fix _ N 1 
rniſh a deep diſh, and lay paſte at the bottom, then put in | 

fed artichoke-bottoms, being fuſt boiled, upon that a _ | 

melted butter, ſhred citron, and candied orange; ſo do till 

diſh is near full, then pour in your cream, and bake it wit _ 


wit. 7 8 4 Sc 75 
wt. „ FR $3 4 oh * 2 wo 4 245 * 177 


To make. hickhaws. 8 1 M's - 
MARE belt bade roll it thin, and if you. wa A kh in, — 

work it upon them, make them up with preſerved pippins; Lou 

may fill ſome with gocſeberries, ſome with raſbetries, or what 

12 pleaſe, then cloſe them up, and either Bake or fe Fenn; Lo. 


hot. Got an er will bake it. 1171 8 


Plain perdr, br cream loge, 4 

HAVING: two French tolls, cut them into ness a8 + c as: 
your finger, crumb and cruſt together, lay them on a diſh, put” 
to them a pint of cream and. half a pint of milk; ftrew them 
over with beaten cinnamon and ſugar, turn them frequently till 
they are tender; but take care not to break them; then take 
them from the cream with the ſlice, break four or five 
turn your flices of bread in the eggs, and fry them in clari ed 
butter. Make them'of'a good brown colour, but not black; 
ſerape a little ſugar over them. They my * ſerved 2 a ſecond, Ea 
wou r but fitteſt for ſuppet. Fo" OPT | | 


* Salamongundy for a middie-dilh at 8 bd Pant 

IN the top plate in the middle; which ſhould ſtand "Oy ET 
the reſt, take a fine pickled hercing, bone. it, take off the head, 
and mince the reſt Aa In the other plates rourid; put the fol- 5 
lawing things: in one, pare a cucumbeèr and cut it very thin; in 
another, apples pared and cut ſmall; in another an anion peeled 
and cut ſmall; in anothet, two hard eggs chopped ſmall, the 
whites in one, and the yolks in 5 Ackles girkins in ano- 
ther cut mall; in another, celery cut fell in another, pickled: 7 
red cabbage chopped fine ; take ſome water - creſſes clean waſne + 7 
and picked, flick them all about and between every plate or ſau. 
cer, and throw aſtertion flowers about the creſſes. You: muſt have: 


out, it will make. a pretty figure in the middle of the table, r 
you may lay them in heaps in à diſh. If you have not al! 
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ſugar beat fine, an 
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RE 3 break them into 2 pan, put to them belle | 
alte beat them ve ty well, thay put to them eight ounces of loaf-. 
a pint of thę juice of ſpinach. Mix: them 

well together, and ſtrain it into a quart. of cream; then grate in 
eight ounces of Naples biſcuit or white bread, a nutmeg grated, 
a quarter of a pound of Jordan almonds, beat in a mortar, with 
little juice Fn to your taſte: mix theſe all together, put 


e 


it into a ſtew-pan, with a piece of butter as large as A pippin. 
Set it over a ſlow charcoal fire, keep it flirring till it is hardened 


very well, then butter a diſh very well, put in your tanſey, bake. 
it, and when it is enough turn it out on a pie-plate ; ſqueeze the 
juice of an orange over it, and throw ſugar all over. Garniſh 
with orange cut into en, ne, al A: into 8 
bits,” and PN all o over its ſide. | | 


tt * Another way. 0 4 80 4415 We 4 _ 
Ak E a 8 55 cream and half a pint of Fee 


: beat fine, with roſe and aratge-flower water, ſtir them toge- 
ther over a flow. fire; when it boils take it off, and let it ſtand 


till cold; then beat in ten eggs, grate in a ſmall. nutmeg, four 
Naples biſcuits, a little grated bread, and a grain of muſk. 
Sweeten to your taſte, and if you. think it is too thick, put in 
ſome more cream, the juice of ſpinach to make it green; ſtir it 


well together, and either = it or'bake-it. n wo 5 one 


We 55 and then with a diſh turn the bee e 


3 f by 5 : To make. bedge-bog.. n 
TAKE two quarts of ſweet blanched almonds; bear A 


well in a mortar, with a little canary and orange- flower water, to 


keep them ftom oiling. -- Make them into a {tiff paſte, then beat 


in tbe yolks of twelve eggs, leave out ſive of the whites, put to it 


a/ pint of cream, ſweeten it with ſugar, put in half a pound of 
ſweet butter melted, ſet it on a furnace or low fire, and keep 
continually {ſtirring til it is ſfiff enough to be made into the form 
of a hedge-hog,. then ſtick it full of blanched almonds flit, 


and ſtuck up like the briſtles of à hedge-hog,” then put it into a 
| diſh. Take a pint of cream and the yolks of four eggs beat; 


up, and mix with the cream: ſweeten to your palate, and keep 
them fljrriog over a ſlow: ay «ll the * till * is he then 


N FR pour 


et 


* of 


| 8 


pour it into your «ah round t Ie dee 
cold, and ſerve ĩt u. F 
Or you may make a + Girl 7 all os pour i into SY 


diſh, which: will look very pretty. Lou 1 eat e 5 d fogar 


with it, or eat it without, rl oe 
Or cold cream ſweetened, with a 8 of white wine in it we” 


the Juice of a Bevilie-orange, and: por rites the Giſh. 1 will be - 


pretty for change. 


I his is a pretty fide-diſh at a 3 or in the midale ter. 
for Rſs or in a Se OT ee two e 225 K 'Þ 


(FRET | RE gan Dag 
Fe: Fo 3 it bus — Jr WES _ 5 400 3 5 
TARE t two quarts of ſweet almonds blanched, avoids bitten 


ones, beat them in a marble mortar well together, with cana- 


ry and orange - flower water, two ſpoonfuls of the tincture of 
ſaffron, two ſpoonfuls of the j juice of ſorrel, beat them into a fing 
paſte, put in half a pound of melted butter, mix it up well, a 


little nutmeg and beaten 1 mace, an ounce of citron, an ounce: of | 


orange. peel, both cut fine, mix them in the yolks of twelve eggs 
and half the whites beat up and mixed in, half a pint of cream, 


half a pound of double refined ſugar, and work-it up all „ | 


- it is not tiff enough to make up into the form you would bave 
t, you muſt have a mould for it; butter it well, then put in your 


— — and bake it. The "mould muſt de made 1 in ſuch a 


manner, as to have the head peeping out; when it comes out 
of the oven, have ready ſome almonds blanched and flit, and 
boiled up in ſugar till brown. Stick it all over with the almonds ; 
and for ſauce, have red wine and ſugar made hot, and the juice 
of an ęgange. Send it hot to table, for a firſt courſe. 


You may "in out the ſaffron and ſorrel, and make it up like | 
chickens or any other fhape you pleaſe, or alter the ſauce to 


your faney. Butter, ſugar, and white wine is a pretty ſauce for 
either baked or boiled, and you may make the ſauce of What 
colour you pleaſe; or put it into a mould, with half a pound of 
curtants added to it, and'boil it for a pudding, You may oſe 
cochineal in the room of ſaffron. 


Tne following liquor you may make to mix with” your ſauces: 


beat an ounce of cochineal very fine, put in a pint of water in a 


ſkillet, and a quarter of an ounce of roch alum; boil it till the 
goodneſs is out, firain it into a phial, with e an ounce of fine 
VIDS wy it will ber fix months. 
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| fine with a little roſe-water, 4 pound of grated bread, a pou 
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7 make pretly almond puddings. 
TAKE a pound and a half of blanched almonds, beat theux | 


5 


and a quarter of fine ſugar, a quarter, of an ounce of cinnamon, 


and a large nutmeg beat fine, half a pound of melted butter, 
mixed with the yolks of eggs, and four whites beat fine, a pint of 


ſack, a pint and a half of cream, ſome roſe. or orange-flower- 


water; boil the cream and tie a little bag of ſaffron, and dip in 
the cream to colour it. Firſt beat your eggs very well, and mix 
with your batter; beat it up, then the ſpice, then the almonds, 
then the roſe-water and wine by degrees, beating it all the time, 
then the ſugar, and then, the cream by degrees, keeping it ſtir- 
Ting, and a quarter of a pound of vermicella. Stir all together, 
haue ſome hog's guts nice and clean, fill them only half full, and 


as you put in the ingredients here and there, put.in a bit of ci- 
tron ; tie both ends of the gut tight, and boil them about a quar- 
ter of an hour. You may add currants for change. | 
| To make fried toaſts, ; 
TAKE a penny loaf, cut it into flices a quarter of an inch 
thick round ways, toaſt them, and then take a pint of cream 


and three eggs, half a pint of ſack, ſome nutmeg, and ſweetened, 


th your taſte. Steep the toaſts in it for three or four hours, then 
have ready ſome butter hot in a pan, put iin the toaſts and fry 
them brown, lay them. in a diſh, melt a little butter, and then 
mix what is left; if none, put in ſome wine and ſugar, and pour 
over them. They make a pretty plate or ſide diſh for ſupper. 


T 0 flew a brace of carp. 


' © SCRAPE them very clean, then gut them, waſh them and 


the .roes in a pint of good ſtale beer, to preſerve all the blood, 
and boil the carp with a little ſalt in the water, 3 
In the mean time ſtrain the beer, and put it into a ſauce- pan, 
with a pint of red wine, two or three blades of mace, ſome 


whole pepper, black and white, an onion ſtuck with cloves, 


half a nutmeg bruiſed, a bundle of ſweet- herbs, a piece of le- 
mon- peel as big as a ſix-pence, an anchovy, a little piece of 
hurſe-raddiſh, Let theſe boil together ſoſtly for a quarter of an 
hour, covered cloſe; then ſtrain it, and add to it half the hard 
row beat to pieces, two or three ſpoonfuls of catchup, a quarter. 
of a pound of freſh butter, and a ſpoonful of muſhroom pickle, 
let it boil, and keep ſticring it till the ſauce is thick Weder, 

8 Se a 7 
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fiſh } ou have, and ſeaſon it as you do gravy a 


. 


* 


if it wants any ſalt, you muſt put ſome in: then take the reſt of 
the roe, and beat it up with the yolk of an egg, ſome nutmeg, 
and a little lemon- peel cut ſmall, fry them in freſh butter in little 
cakes, and ſome pieces of bread cut three-corner-ways and fried 
brown, When the carp are enough take them up, pour your 
ſauce over them, lay the cakes round the diſh, with horſe-raddiſh 
ſcraped fine, and fryed parſley. The reſt lay on the carp, and 
the bread ſtick about them, and lay round them, then ſliced le- 
mon notched, -and laid round the diſh, and two or three pieces 
on the carp. Send them to table hoe. 
The boiling of carp at all times is the beſt way, they eat fatter 
and finer. The ſtewing of them is no addition to the ſauce, and 
only hardens the fiſh and ſpoils it. If you would have your ſauce | 


white, put in good fiſh broth inſtead of beer, and white wine in 


* 


the room of red wine. Make your broth with any ſort of freſh 
5 To Fry carp. zz in hilbesg 
FIRST ſcale and gut them, waſh them clean, lay them ia 
a cloth to dry, then flour them, and fry them of a fine light 
brown. F N toaſt cut three - corner- ways, and the roes; 
when your fiſh is done, lay them on a coarſe cloth to drain. 
Let your ſauce be butter and anchovy, with the juice of lemon. 


y your carp in the diſh, the roes on each fide, and garniſh 
with the fry'd toaſt and lemon. e 


v bake a carp. 


SCALE, waſh, and clean a brace of carp very well; take 
an earthen pan deep enough to lie cleverly in, butter the pan a 
little, lay in your carp ; ſeaſon it with mace, cloves, nutmeg, and 
black and white pepper, a bundle of ſweet-herbs,'an onion, an 
anchovy, pour in a bottle of white wine, cover it cloſe and let 
them bake an hour in a hot oven, if large; if ſmall, a leſs time 


will do them. When they are enough, carefully take them up 


and lay them in a diſh; ſet it over hot water to keep it hot, and 
cover it cloſe, then pour all the liquor they were baked in into a 
ſauce-pan, let it boil a minute or two, then ftrain it, and add 
half a pound of butter rolled in flour. Let it boil, keep ftirring 
it, ſqueeze in the juice of half a lemon, and put in what ſalt 
you want; pour the ſauce over the fiſh, lay the roes round, 
= garniſh with lemon. Obſerve to ſkim all the fat off the 
iquor. | Fe 


M 4 > 1 


1 : 
* *. * 


SLIM your tenches, flit the ſkin along the backs, and wink 
0 the point of your knife raiſe it up from the bone, then cut the 
{kin acroſs at the head and tail, then ſtrip it off, and take out 


the bone; then take another tench, or a carp, and mince the 
_ fleſh ſmall with muſhrooms, chives, and parſley. Seaſon them 


with ſalt, pepper, beaten mace, nutmeg and a few favoury herbs 


minced ſmall. Mingle theſe all well together, then pound them 


in a mortar, with crumbs of bread, as much as two eggs, ſoaked __ 
in cream, the yolks of three or four egos, and a piece bf butter. 


When theſe have been well pounded, ſtuff the tenches with this 


farce : take clarified butter, put it into a pan, ſet it over the fire, 
and when it is hot flour your tenches, and put them into the pan 
one by one, and fry them brown; then take them up, lay them 

in a coarſe cloth before the fire to keep hot. In the mean time 


pour all the greaſe and fat out of the pan, put in a quarter of a 


pound of butter, ſhake ſome flour all over the pan, keep ſtirring 


with a ſpoon till the butter is a little brown; then pour in half a 
pint of white wine, ſtir it together, pour in half a pint of oe 
water, an onion ſtuck with cloves, a bundle of ſweet-herbs, ar 


a blade or two of mace, Cover them cloſe, and let them ftew as 


ſoftly as you can for a quarter of an hour ; then ſtrain off the li- 


quor, put it into the pan again, add two ſpoonfuls of catchup, 
have ready an qunce of truffles or morels boiled in half a pint. of 
water tender, pour in truffles, water and all, into the pan, a few . 


muſhrooms, and either half a pint of oyſters, clean waſhed in 
their own liquor, and the liquor and all put into the pan, or ſome 


crawfiſh ; but then you muſt put in the tails, and after clean 
picking them, boi] them in half a pint of water, then ſtrain the 
liquor, and put into the ſauce: or take ſome hſh-melts, and toſs | 


up in your ſayce. All this is juſt as you fancy. _ 
' When you find your fauce | 


* 


is very good, put your tench into 


. 


pour the ſauce over them. Garniſh with lemon. FEY 


Ort you may, for change, put in half a pint of ſtale beer ins 
ſtead of water. You may dreſs tench juſt as you do carp, 


s 
4 


| 555 To roaſt a c Bea,, 
_ WASH it very clean and ſcore it with a knife, ſtrew a little 
falt on it, and lay it in a ſtew-pan before the fire, with ſome- 
ching behind it chat che fire may roaſt it, All the w 
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the pan, make them quite hot, then lay them into your diſh and 


ater that 


= 


\:1 „ f . 
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comes from it the firſt half hour throw away, then throw on it 

a little nutmeg, cloves, and mace beat fine, and ſalt; flour it and 
bafte it with butter, When that has lain ſome time, turn and 
ſeaſon it, and baſte the other ſide the fame; turn it often, then” - 
bafte it with butter and crumbs of bread. If it is a large head, 
it will take four or five hours baking. Have ready ſamemelted ' 
butter with an anchovy, ſome of the liver of the fiſh boiled © 
and bruiſed fine; mix it well with the butter; and two yolks -- 
of eggs beat fine and mixed with the butter, then ſtrain them 
through a fieve, and put them into the ſauce-pan again, with 
a few ſhrimps, or pickled cockles, two ſpoonfuls of red wine, 
and the juice of a lemon. Pour it into the pan the head was 
roaſted in, and ſtir it all together, pour it into the ſauce- pan, 
keep it ſtirring, and let it boi} ; pour it into a baſon. Garniſn 
the head with fried fiſh, lemon, and ſcraped horſe-raddiſly ö 


. 


hater, eee rates. 3 


| To boil u codes bead. 


' SET a fiſh-kettle on the fire, with water enough to boil it, 
a good handful of ſalt, a pint of vinegar, a bundle of ſweet 
herbs, and a piece of horfe-raddiſh ; let it boil a quarter of an 


hour, then put in the head, and when you are ſure it is enough, 


lift up the fiſh-plate with the fiſh on it, ſet it acroſs the kettle 
to drain, then lay it in your diſh and lay the liver on one ſide, 
Garniſh with lemon and horſe-raddiſh ſcraped ; melt ſome but- 


ter, with a little of the fiſh-liquor, an 'anchovy, oyſters, or 


ſhrimps, or juſt what you fancy. 
T2 ftery cod. e 


CUT your cod into flices an inch thick, lay them in the 
bottom of a large ſtew-pan ; ſeaſon them with nutmeg, beaten _ 
pepper and ſalt, a bundle of ſweet-herbs, and an onion, half a 
pint of white wine, and a quarter of a pint of water; cover it 
cloſe, and let it ſimmer ſoftly for five or ſix minutes, then 
ſqueeze in the juice of a lemon, put in a few oyſters and the. 
liquor trained, a piece of butter as big as an egg rolled in flour, 
and a blade or two of mace, cover it cloſe and let it ſtew ſoftly, 
ſhaking the pan often, When it is enough, take out the ſweet- 
herbs and onion, and diſh it up; pour the ſauce over it, and 


a 


zarniſh with lemony 


- 
a 
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GET. the ſounds, blanch them, then make them very clean, 
and cut them into little pieces. If they be dried ſounds, you 
muſt fixft boil them tender. Get ſome of the roes, blanch them 
and waſh them clean, cut them into round pieces about an inch 
thick, with ſome of the livers, an equal quantity of each, to 
make a handſome diſh, and a piece of cod about one pound in 
the middle, Put them into a ſtew-pan, ſeaſon them with a little 
| beaten mace, grated nutmeg and ſalt, a little bundle of ſweet- 


+ Herbs, an onion, and a quarter of a pint of fiſh-broth or boiling 


water; cover them cloſe, and let them ſtew a few minutes: then 
put in half a pint of red wine, a few oyſters with the liquor 
trained, a piece of butter rolled in flour, ſhake the pan round, 
and let them ſtew ſoftly till they are enough, take out the ſweet- 
herbs and onion, and diſh it up, Garniſh with lemon. Or you 
may do them white thus ; inſtead of red wine add white, and 
a quarter of a pint of cream. To. „% th 
| To bake a cod's:begd. 
BUTTER the pan you intend to bake it in, make your head 
very clean, lay it in the pan, put in a bundle of ſweet-herbs, an 
.onion ſtuck with cloves, three or four blades of mace, half a 
large ſpoonful of black and white pepper, a nutmeg. bruiſed, a 
quart of water, a little piece of lemon- peel, and a little piece of 
Horfe-raddiſh, Flour your head, grate a little nutmeg over it, 
ſtick pieces of butter all over it, and throw raſpings all over 
that. Send it to the oven to bake ; when it is enough, take it 
out of that diſh, and lay it carefully into the diſh you intend to 
ſerve it up in. Set the diſh over boiling water, and cover it with 
| cover to keep it hot. In the mean time be quick, pour all the 
Hquor out of the diſh it was baked in into a ſauce-pan, ſet it on 
the fire to boil three or four minutes, then ſtrain it and put to 
it a pill of red wine, two ſpoonfuls of catchup, a pint of 
ſhrimps, half a pint of oyſters, or muſſels, liquor and all, but 
\ firſt ſtrain it, a ſpoonful of, muſhreom-pickle, a quarter of a 
pound of butter rolled in flour, ſtir it all together till it is thick 
and, boils ; then pour it into the diſh, have ready ſome toaſt cut 
three-corner-ways and fry'd criſp. Stick pieces about the head 
and mouth, and lay the reſt round the head. Garniſh with le- - 
mon notched, fcraped horſe-raddiſh, and parſley criſped in a 
plate before the fire. Lay one lice of lemon on the head, and 
{eve it up hot. | e 
. To 


2 


„ made luis and Eh. . 


7 0 boil friny, cod, ſalmon, whiting, or 2 


FLOUR it, and have: a quick clear fire, ſet your ts 
| bigh, broil it of a fine brown, lay it in your diſh, and for fauce ' 
have good melted butter. Take a lobſter, bruiſe the body in 
the butter, cut the meat ſmall, put all together into the melted 
butter, make it hot and pour it into your diſh, or Joip LES 
" Co__ with bw pe ee: and lemon; * | 


hy W N er ſauce” * thus, | ns 5 8585 f 12 


TARE half : a pint of oyſters, put they into a faves-pan with a 
their own liquor, two or three blades of mace. Let them fim- 
mer till they are plump, then with a fork take out the oyſters, | 
ſtrain the liquor to them, put them into the ſauce-pan again, 
with a gill of white wine hot, a pound of butter rolled in A 
little flour; ſhake the ſauce· pan often, and when the butter is 
menos; give it a boil up. eats 

| Muſſel-ſauce made thus is very good, only you muſt NP. them 
into a ſtew-pan, and cover them cloſe ; firſt open, a and ſearch 
that there be no'crabs under the tongue. 


good, or a ſpoonful of either ſort of catchup, or horſe-raddiſh A 
. 

Melt your butter; ſcrape a good deal of borfe-radain fine, put 
it into the melted butter, grate half a nutmeg, beat up the yolk 
of an with one ſpoonful of cream,' pour it into the butter, 
OP it OY till it "—_— then pour it __— into 8 55 baſon, | 


7 o dreſs little fiſh... 


A8 to all ſorts of little fiſh, ſuch as ſmelte, en &c. they 
ſhould be fry'd dry and of a fine brown, and nothing but plain 
butter. Garniſh with lemon. 

And to boiled ſalmon the ſame, only garaiſh with lemon and 
horſe-raddiſh; 

And with all boiled fiſh, you ſhould put a good deal of falt 
and horſe-raddiſh in the water; except mackrel, with which put 
ſalt and mint, parſley and fennel, which you muſt chop to put 
into the butter; and ſome love ſcalded gooſeberries with them. 1 
And be ſure to 11 . pv ww but . 9 care zh don“ t 


eak, ; a 
* 1 8 | 5 75 
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Or a ſpoonful of walnut pickle in the butter makes the ſauce | | f 


„ dei an oe 


1 


CLEAN them, cut off the heads, ſplit them, ſeaſon them wii 


pepper. and. ſalt, flour them, and broil them of a fige light brown 
Let your ſauce be plain butter. 


To broil weavers, 


1 


1 * 
* _ 

CELERY 
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; 7 Ty 0 # ITS 5 7 a | 5 15 1 5 85 2 5 12 a 5 
GU them and waſh them clean, dry them in a clean cloth, 

flour them, then broil them, and have melted butter in a cup. 
They are fine fiſh, and cut as firm as a foal; but you mult take 


* S 


T0 boil a turbut. a 


o 


put à good deal of ſalt in the mouth and belly. 


if it is not quite ſweet, ſhift your water five or ſix times; firſt 


water boils, lay the turbut on a fiſh · plate, put it into the ket- 
tle, let it be well boiled, but take great care it is not too much 
done; when enough, take off the fiſh kettle, ſet it before the 
and bruiſe in either the body of one or two lobſters, and the 
is the beſt ſauce; but you may make what you pleaſe. Lay the 


and pour a few ſpoonfuls of ſauce over it. 


To bake à turbut. punts 


it thick, throw a little ſalt, a little beaten-pepper, and half a 


in the diſh, pour another pint of white wine all over, grate the 


5 care not to hurt yourſelf: with the two ſharp banes in the head.“ 


LAV it in a good deal of ſalt and water an hour or two, and 


5 


In the mean time ſet on your fiſh-kettle with clean water and a 
falt, a little vinegar, and a piece of horſe-raddiſh, When the 


fire, then carefully lift up the fiſh-plate, and ſet it acroſ the ket- 
. tle to drain: in the maen time melt a good deal of freſh butter, 


meat cut ſmall, then give it a boil, and pour it into baſons. This 


fiſh in the diſh. Garniſh with ſcraped horſe-raddiſh and lemon, 


Fe) T AKE a diſh the ſize of your turbut, rub butter all over | 


large nutmeg, ſome parſley minced fine and throw all over, pour 
in a pint, of white wine, cut off the head and tail, lay the turbut 


other half of the nutmeg over it, and a little pepper, ſome ſalt 
and chopped parſley, Lay a piece of butter here and there all 
over, and throw a little flour all over, and then a good many 
crumbs of bread. Bake it, and be ſure that it is of a fine brown; 
then lay it in your diſh, ſtir. the ſauce in your diſh all together, 
pour it into a ſauce-pan, ſhake in a little flour, let it boi, then 


and pour it into baſons. Garniſh your diſh with lemon; and yuu 
e 07 | "may? 
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1 
Hl may add Py: TT faricy to the N as Seiner Feige 
i "muſhrooms, & If a a mal turbut, half the wine will do; it eats 


finely thus: WE in a diſh, ſkim off all the fat, and pour the 
reft over it. t it Rand till cold, and it is good with Vinegar, 
a a fine diſh to ſet eat dende. es 


1 0. ariſe a jole of Pickled 3 e ee 


LAY ie- in n freſh water all night, then-lay it in 2 fiſh-plate, ber 5 "I 
it into a large ſtew-pan, ſeaſon it with a little whole peppers” * 
a blade or two of mace/in à coarſe muſſin rag tied,” a whole 
onion, a nutmeg bruiſed, a bundle of ſweet-herbs N r * 

a little Jemon-pee], put to it three large ſpoonfuls ef 'vinegar, a 
pint of white wine, and a quarter of a pound of freſty butter 
rolled in flour; cover it cloſe, and let it fimmer over a flow fire 
for a quarter of an hour, thefi carefully take up your ſalmon, 
and lay it in your:diſh, jet it over hot water and cbver it. In 

the mean tims ſet your ſauce boil till it is thick and good. Take 
out the ſpice, onion and. _ herbs, and 1 it over _ my 
es a IG 155 00 N 111 Mt HOO 
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cur 1 "amb into thick pieces, Wal them FRY oe] 1 
them, lay them | in your diſh, and have on melted butter in a . 


cup. | | | 
FIC Deas Bae Nen . ee e 


TAKE «little p piece cut into ſlices, et an inch thiek,. — 
ter the diſh that you would ſerve it to table on, lay the ſlices 
in the diſh, take off the ſkin, make a force-meat thus: take 
the fleſh of an eel, the fleſh of a ſalmon, an equal quantity, 
beat in a mortar, ſeaſon it with beaten pepper, ſalt, nutmeg, _ 
two or three cloves; ſome parſtey;'a few muſhrooms, and a piece 
of butter, ten or a dozen coriander-ſeeds beat fine- Beat all 
together, bail the crumb of a halfpenny roll in milk, beat up four 
eggs, ſtir it together till it is thick, let it cool and mix it well 
together with the reſt; then mix all leder with four raw eggs; 
on every ſlice lay this force-meat all over, pour a very es of 
melted butter over them, and a few crumbs of bread, lay a eri 
round the edge of the diſh,” and ſtick: oyſters round upon it. 
Bake it in an oven, and when it is of a very ſine brown ſerve 
it up; pour a little plain butter, (with a little red wine in it) 
into the diſh, and the j Juice of a lemon: or you may bake it in 


; any 


394 


Tube rt if her 


amy diſh, and when it is enough lay the f fices i into another diſh; 
Pour the butter and wine into the Vit it was baked in, give it a 
boil arid pourit into the diſh, Garniſh with lemon. e is a. 


| ol Ws ee the j juice ofa Roan he + 4b on, png age 


Ara To broil mackrdl wholes 5 

CUT off their heads, gut them, , waſh — W pull 1 1 

the roe at the neck- end, boil it in a little 3 ae bruiſe it 
with a ſpoon, beat up the yolk of an egg, with a little nutmeg 

_ alittle lemon-peel cut fine, a little home, ſome parſley — 

and chopped fine, a little pepper and ſalt, à few rumbs of 


bread ; mix all well together, and fill the mackrel; it — 4 
and broil it nicely. Let paar ſauce | be $I butter with a little. 
cajoſup or aro | | e 

| 1 c 8 F 


ScALE them, gut them; cut off their bende "EF Gan 
clean; dry them in a cloth, flour them and broil them, but with * 
your knife juſt notch them acroſs : take the heads and maſh 
them, boil them in ſmall beer or ale, with a little whole pepper. 
and onion. Let it boil à quarter of an hour, then ſtrain it; 
thicken oy with butter and flour, and a good deal of muſtard. 
Lay the fiſh b the diſh, and pour the ſauce. into a4 . or 
| 1 melted utter and muſtard, ON 


. fry berrings. | 
CLEAN them as above, fry them in butter, have ready 6 
good many onions: peeled and cut thin. Fry them of a ent 
brown with the herrings; lay the herrings in your diſn, and the 
oOnions round, butter and n in a cup. an r do OW? 
with a quick fre 5 8 PR Sw; 


To dreſs herring and EE: 


BOIL your Loe tender, then put it into a geen and 
chop it with a 2 put in a ee piece of butter, let it ewe 
ſtirring leſt it Id burn. Take ſome red herrings and ſplit 
them open, and toaſt them 5 — the fire, till they are hot 
through. Lay the cabbage i in a diſh, and lay the herring on its 
and ſend it to table hot. 

Or pick your herring from the bones; ard throw alt over mT 
cabbage. Have ready a hot i Iron, and juſt hold it over the ww, 
ring to make it hot, and ſend it 9 quick. 


"TAKE ſome ob the ſmalleſt e or beten you can n get, 8 


wand them clean, cut the fins cloſe, put them into a ſtew-pan, 


put juſt water enough to boil them in, a little ſalt, and a bunch | 


7 of pacfley ;. when they are enough ſend them to table in a ſdop- 
diſh, with the e to ae them mW? Ka Pet, and 25 
e COP, - ah BY „% He hon 
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SKIN ny Gag 0 them very clean in ſix or Abt 88 


to waſh away all the ſand: then cut them in pieces, about as lon 
az your finger, put juſt water enough for ſauce, put in a ſmall 


onion ſtuck with cloves, a little bundle of ſweet-herbs, a_ blade 


or two of mace, and ſome whole pepper in a thin muſlin-rag, 
Cover i it cloſe; and let them ftew very ſoftly. 

Look at them now and then, put in a little piece of butter 
rollledi in flour, and a little chopped parſſey. When you find they 
are quite tender and well done, take out the onion, ſpice, and 
ſweet-herbs. Put i in tale de, to * it. 5 "HO . kun 
7 ges the ſauce. 


7 0 Fe we wth ; With 


— - 
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CLEANSE your eels as above, put them into a ee I 


with a blade or two of mace and a cruft of bread. Put juſt 
water enough to cover them cloſe, and let them Rew very(oftly; 


when they are enough, diſh them up with the broth, and have 
a little plain melted butter in a cup to eat the eels with. The = 


broth will be very. 2999s and | it Wt * n and ob 
aber be e eh . 


23 A 91 ER 44 


SUT i it, dende t it, and make it very clean, then turn it e wude 
with the tail in the mouth, lay it in à little diſh, cut toaſts 


three- corner - ways, fill the middle with them, flour it and ftick 


| pieces of butter all over; then throw a little more flour, and ſend 


ma j Plain hd rag: . 118 


* 


EI 0 nod $-on fs a: 


it to the oven to bake : or it will do better in a tin- oven before 


the fire, then you can baſte it as you will. When it is done lay 

it in your aith, 

diſſolved in it, and a few oyſters or ſhrimps ;. and if there is any 

liquor in the diſh it was baked in, add it to the ſauce and put 

in Ju — — Pour your ſauce into the diſh. Garniſh 
4 "© 


and have ready melted butter, with an anchovy 


| 126. 2 EP 41 if "IP ker, 


n cog ale the lh; end besten about the FFY You 
fhouid haye a, pudding in dhe belly, made thus: take grated 
bread, two hard eggs chopped fine, half a nutmeg grated, a lit. 
Us lemon-peel. cut fine, and either the roe or liver, or both, if . 
ys. chopped fine; and if you have none, get either the piete vol 

the liver. 5 cod, or the roe of any fiſſi, mix. them all to | 
With a raw egg and a good piece of butter. Roll it up, and p 

it into the fiſh's "4 before ye" LE] 1 A haddock cots this 
_— very well. 5 | = 69 


75 broil haddecks + when 1 are in 261 ſp 155 51 


” "SCALE them, gut,and-waſh them clean, don't rip openthair 

. bellies, but take the guts out with the gills, dry them ina clean 
cloth very well: if there be any roe or liver, take it out, but put 
it in again; flour them well, and haye a clear good fire. Let 
your gridiron be bot and dean, lay them on, turn them quick 
rwo or three times for fear of ſticking; then let one ſide be enough; 
and turn the other ſide. When chat is done, lay them im a difhy - 
and haye plain butter in a cup. 15 492 5d eee 
They eat finely ſalted a day or two before you dreſs themꝭ and 
hung up to dry, or boiled with egg- ſauce. Newcaſtle is a famous 
place for ſalted haddocks. They come in 0 0 * keep a 
ue while. | f [4 1.45 


0 8 8 8 4 Te breil LT He Gold Wilts 


vo oſt 147 them in hot water a f. minutes; t. 1 
them! out and rub them well with alt, to take off the 12 


4 8 


| in and 

black dirt, chen they will look white, then put thetu in water, 
and. give them a boll. Take them out and Aur it wht ep | 
per and ſalt them, and broil them. When they are enough, A 


them in your diſh, and pour melted. b er and muſtard into the 
diſh, ene them ROW: £2 Xa, EIN . 7: 5 
5 A N 73 | by. 


ja ns; N 3 3 e 144 ee ee 


| CLEAN wank very well, as above, 95 cut 1 0 as Vide. 
pretty pieces, boil them tender in milk and water, then debe 
chem into a cullender to drain, pour them into a clean ſauce- 
ſeaſon them with a little beaten mace and grated nutmeg, and a 
very Httle ſalt ; pour to them juſt cream enough for ſauce and a 
good piece of butter rolled in flour, keep ſhaking your ſauce: pan 


round all the time, till it is thick eno h; then diſh i 
garniſh with lemon. 1 * Wr 


To 


4 by Wo EY " te e 5 
17 vift Jaldth uh kurt n 

APTER having waſhed and made ins EL 1 
re the bead were OS nay Fakes the ſeaſoning,. tate 
I . ee eee 1 


ho 


9 es atop in dj 1 it up ga 


the napkin, it. about 1. ith packthread, "Pur it in 
fiſh-kettle, 2 (tap hold it, pour 3a a dart of whith 
wine, a quart of yinegar, and as 8s much 1 55 ax will juſt boil it. 
it over a quick fire, oor 1 cloſe ;-whien it is enough, 
which you muſt judge by your ſalmon; ſet it over 
a ſtove to ſtew till you 8 03%. 5h heh have a clean napkin 


led in on the. other napkin. Garniſh the diſh with! a _ 

al of parſley priſped beſofe the . : 

For fauce have 'nothie 'bux plaiy butter la « cup, or horſs 
raddiſh ahd 21s rve Ir up! for a fiſt ee, 


in de line 3 al, WY 


TAKE a nk large piece of ſalmon, or aner seien 


make a pudding thus; take a large ee], make it clean, ſlit it 
oped, take out the bone, and take all the meat clean from the 


bones chop it fine, nh two atichovies, a'little lemon- peel cut 
fine, little pepper, and a gteted nutmeg with parſley chapped, 


| foes in the difh it is to lay ing turn ie out of the napkin it was 


and a very [little bit of tbyme, a few crumbs of bread, the'yalk- - 


of an hard egg chopped fine; roll it up in a piece of butter; and 
put it into the belly of the 6ſh, ſew it up; lay it in an oval ſtew- 
pan, or little kettie that will juſt hold it, take half a pound. of 
freſh! butter, put it into a ſauce· pon when. it is melted ſhake in 
a handful of flour; ſtir it til it is a litYe brown, then pour. ta jt 
a pint of fiſh- broth, ſtir it together, pour it to the fiſh, With 
bottle of white- wine. Senſon it with ſat to your palate, put 
ſome mace, cloves, and whole pepper into a coarſe muſlig rag, 
tie it put to the Gſh- an Orion, and a little bundle of ſweet - 

berbs. Cover it gloſe, and let it Rew very ofily.over a flow fire, 
put in ſome freſh muſhrooms, or pickled ones cut ſmall, an ounce” 
of truffles and morels cut ſmall ; let them all ſle together; when 


It t is * take * your ſalmon carefully, lay it in your _ 
Wt | and 


FIERY 


and pour the ſauce all over. dee with Dar horſe-raddith 


+ y . 
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| a "ot your e "into little" 17 5 fuck 2s Init lay T led 
| in, balf: ſheets of paper. Seaſon ie with per, falt, and nut! 
meg ; butter the inſide 61 the paper. wit, dd the paper fo as 
nothing can come out, then lay them on a tin-plate 5 baked, 
ur a little melted butter over the papers, and then crumbs of 
4 all over . 'Do not Tet your oven de too hot, for feat 
of hon q e paper. A tin oven, before' the fire does beft, 

h you think they are enough, ſerve them up 4 45 he 

are... There will be ſauce enough. in the r co . 
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24:6 IN Fr Woe all ſpots of flat-fiſh, take = Ty care in the boiling 
of them; be ſute to have them enough, but do nat let them be 
broke; mind to put a good deal of ſalt in; and horſe-raddiſh i in 
the water, let your fiſh. be well drained, and mind to cut the fins 
off. When you fry them, let them be well drained. in a cloth, 
and floured, and fry them of a fine light brown, either in oil or 
butter. If there be any water in-your diſh with the boiled fiſh, 


=: FR - a 
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E take it out with a ſpunge. As to 8 fried ery a ena cloth is Ml | 
3 ee 8 nden 5 „ | 
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- OLD: ling, which is the beſt ſort- of flt-itb; My. ie in ter ; 


twelve hours, then lay it twelve hours on a board, aud then 
twelve more in water. When you boil it put it into the water 
cold: if it is good,” it will take about fifteen minutes boiling 


ſoftly. Boil patſnips very tender, ſerape them, and put them \ 
into a ſauce · pan, put to- them ſome mile, ſtir them till thick, } 
then ſtir in a good piece of butter. d kette ſalt; when they ſl 


are enough lay them in a plate, the fiſh by itſelf dry, and butter 0 

and hard eggs chopped in a baſon. 8 
As to water-cod, that need only be boiled and well wien 
Scotch haddocks you muſt lay in water all night. You may 

'boil or broil them. If you broil, you muft ſplit them in two. 
"You muy e your _ whe: n ©885 and paige OD 
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THE beſt of this ſort of fiſh are taken in therriver.Severny. 
and, when they are in ſeaſon, the fiſnmongers and others in 


are to be had freſh, ,yoy, may dreſs them as ypu pleaſe,” 7% 
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La 585 923 7; aro an es 2 70. 
BLEED them and fave the blood, chen waſh: them in hob 


a little freſh butter not quite enough, pour out the fa 
a little white wine give the pan a ſhake · round, ſeaſon it with 


whole pepper, nutmeg,, ſalty ſweet-hetbs and: a: bay: leaf, put in 


a few capers, a good piece of butter rolled in flour, and ithe © 


blood z- give the pan a ſhake round often, and cover them elofe; 
When you think they are enough take them out, ſtrain the ſauet 


then jive them a boil . quick, ſqueeae in a little lemon. and pus 
over the fiſn. Garniſh with lemon, ' and:drefs them juſt WHAR | 


: U n 4+: * 1 31 +23 GE 43 by 


way you fang. 
Dt et To pitchcock eels, © 
YOU muſt ſplit a large cet down the back, and joint the 
bones, eut it in two ot three pieces, melt a little butter; put in 


fi - ö Ig 1 1 * 82 : 1 4 £ oy F 4 : > i 5 
. „ Ty : eel 3 i v 44 Yay | 
+ VO, NADL , ⁊ðͤ 48 2 I N I2203 
mY [ ; : , 5 $- 


MAKE them very diere kus den fato pieces, ſeaſon, them. 
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water to take off the ſlime, and cut them to pieces. Foy 8 
at, put in 
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TAKE a large eel, fkin it and make it clean. Open the 


belly, cut it in four pieces, take the tail: end, ſtrip off the fleſh, 


beat it in a mortar, ſeaſon it With a little beaten mace, a little 
1 — — 8 #7 N 4 at CE IETY F VV 4 

grated nutmeg, pepper, and ſalt, a little p.rſley and thyme, 

2 little lemon-peel, an equal quantity of crumbs of bread, roll: 


it in a little 
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ter, @ bundle of ſweet-herbs, an onion, ſome whole 
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an egg, toll it up again, and fill the three pieces of belly with it. 
Cut the ſkin of the cel, wrap the picees ig, and ſew up the ſkin, 
Broil them well, have butter and an anchovy for ſauce, with the 
juice of lemon. Abt GOT e e er 
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yada toes To farce'tels with avbite tb D.. 
SKIN and clean your eel well, pick off all the fleſh deati 
_ from the bone, which you muſt leave whole to the head. Take 
the fleſb, cut it ſmall and beat it in à mortar; then take half the 
quantity ere of bread, _ with 3 it with 
nutmeg; and baaten pepper, an anchovy, a good: f parſley 
chopped fine, a few truffjes boiled tender in u very fie water, 
chap them fine put them into the mortar. with the liquor and 
. few: muſhrooms: beat it well together, mix in à little cream; 
then | take it out and mix it well together in your hand; lay it 
round the bone in the ſhape of the eo], lay it on à buttured pan. 

"Ris done, lay it carefully in your diſh, have ready haff a pint of 
cream. 4 quarter of a pound of freſh butter, ſtir it one way till 
it is thick, pour it over your eels, and garniſh with lemon. 


+, SKIN and clean a. large cel very well, cut it in pieces, put i 
into a ſauce-pan or ftew-pan, put to it a quarter of a pint of wa- 
1 

blade of mace and « Rule ale, Cover ie cloſe, and when it be- 


c — 
5 : 


_ gins to ſimmer, put in-a gill of red wine, a ſpoonful of muſh- 


room-pickle, a piece of butter as big as a walnut rolled in flour: 
cover it cloſe, and let it ſtew till it is enough, which you will 
* know by che eel. being very tender, Tale up yout esl, lay it 
in a difh, ſtrain your ſauce, give it a boil quick, and pour it over 
your fiſh. You muſt make ſauce according to the largenels af 
your cel, more or tes. Garniſh with lemon. 
To roaſs a picee of freſb ſturgeon. 
Ex apiece of freſh ſturgeon, of about eight of ten pon 
let it lay in water and ſalt fix or eight hours, with its ſcales 
onz then faſten it on the ſpit, and baſte it well with hugter for 
a quarter of an hour, then with a little flour, then grate a nut- 
meg all over it, a little mace and pepper beaten fine, and ſalt 
"thrown over it, and a few ſweet · hetbs dried and powdered fine, 
and then crumbs of bread ; then keep baſting a little, and — 
: | | wi 


* 4. 
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ith cruttibs of bread; and with whar falls from it till it is eudtih 
anchovy, a little piece of lemon- peel, an onion, à bundle of 


ſweet herbs, mace, cloves, N pepper * black and White, a 
 litthe piece of hogſe-raddifs; cover it get it boil a quarter of - 
an hour, then train ity put it inte the des pad 1 ö 14 
à pitit:of white wine; about 4 den and the tiguot, two 
| ſpoonfuls W ee, yy of walnut -Fieltte, the inſtde of u erhb 
bruiſed fine, or lobſter, ſhrimps or pritveis, à good piece 6F bitte 


28 
: of — 


In the mean time prepare this ſauce: take a pint of witer, A 


rolled in flour, a wand. of muſhroom-pitkle, or juice of lemon. 


Boil it all together; when, your fiſh, is- enough, lay it in-your 
diſh, and pour the W be ik. Bend with fried toaſts | 
and lemon. * "Fs Ts 15 7 3 "ate 185 i 5 e 4. 


TAKE a . kale * be it. hk abc 55 


bones and cut in lengths about ſeven d eight inches ; men pid 
vide ſome ſhrimps and oyſters chopped ſmall, an 2 quantity 


of crumbs of bread, and a little lemon - peel grated; fome nutmeg, 
a little beateg mace, a little pepper and chopped parſley; ;a oy : 
lest ass, an anchovy, mix it together. hen it is 


butter one ſi fide of your fiſh, and ſtrew ſome of your mixture hon 
it; then begin to roll it up as cloſe as . T. 45 


firſt piece is rolled up, roll upon that another, Nabe in 4 
ſams manner, and bind! it round with a.narrow. fillet leaving go 
much of the fiſh apparent as may be ; but you m Mir 1 
the roll muſt not be aboye four. inches apd, a Ralf thi 


one part will be done before the infide is w 12 Hers 
Steen bade the inſide roll before we roll it. "On is eg | 
arnif] = 


lay it in your wen: and AN * as * 
2 eb Joil 1 fangs 7} — 423 XY 4.7 a | 


lemon. C 
PT 12 
. vour W . and prepare as Tr uor a * 
Hit. to two quarts of water a pint of vin ay dy , 
1 borſe-raddifh, 11 or three bits of lemon: pee N | 
feoper, a bay- Aaf, and a ſmall handful 70 falk. 4 our bf 
And ſerve it 'with the following f ſauce: wa A pay 
of kg; diffolve an a a y in it, put thn s bledy or tete of 
mace, bruife the body of a 5. in the bo 


| 
5 
— 


Wen, a. few fhri | 
ot craw-fiſh, alittle Sltchup, a little le p-juice, iveita b SY 
drain your fiſh welk and lay it in your diſh.” 5 with fried — 


oyſters, ſhiced lemon, and hex: » ca horſe-raddiſh ; pour your 


N 3. _ fave 
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. A. E. A We pump water, 2 pound of, ſalt; 1 boil i 
1 an hour, ſxim it ella cut your cod into flices, and hen 
e falc. a nd: water has boiled half an chour, put im your: ſlices. 


by "wo minutes is enough. 10 boil hem. Take chem out, lay 
„h m om a ſieve to ber Raps mm 15 anten Make 
hat tayce Rs e nen 7:18 157%. $137 46 TH cs 3 85 2? 
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"IP muſt be cut into long ſlips croſs-ways, about am {ich Broad. 


Boil x water and ſalt as above, then throw in your ſcate. Let your 
water boil quick, and about three minutes will boil it. Drain it, 
aud. ſend it to table hot, with buttet' and muſtard i 7 PERO and 
butter and anthovy in the other. in . arora no tro een 


* : : FOR. þ K 
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cur the meat e clean from the bone, fins, &c. 400 "RS 

| vedy clean. Cut it into lite pieces, about an inch broad ph 
tos inches long, lay it in your few-pan,, "Toa pound, of the 
geln put a quarter of a Pint of water, a 4 little beaten mace, and 
"gtated nutmeg, alittle” bandle of fweet-herbs, and a little ſalt; 
cover jt, and let it''bojl three mihätks. Take out the 155 
*Herbs, put in a quarter of a pint of po6d erezm, a piece of bu 

*ter as big as a walnut rolled in boat, laſs of white wine, keep 
baking the pan all the while one way, t A is thick and NPY p 
«then diſh it up, and [order with lemoh- . 


e FLEE b gat) 4: ol 
4 * 


To fricafey i bed e 


TAKE your diſh as above, flour it and fry it of a fine worn 
in freſh butter ; then take it up, lay it before fer he fire: to keep 
Warm, pour the fat out of the pan, ſhake i in a itt] e fl four, 
"with" a Poon, ſtir in a'plece of butter as. big as an egg; ſliß t 

Found till it is well mixed in the pan, ' then, pour i in a.quarter 
of a pint'of water, ſtir it round, fliake in a very little beaten peh- 
er, a little beaten mace, put in an onion, and a little bungle gf 
foeet-lierbs, an  afichovy, Hebe it round and let i it boil; then pour 
In A "quarter of a Pint of red wine, a a ſpoopful of catchup, a 
"little juice | of lemon, fir it all e and LE it bol, . Wite 


1 1. 
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it is enough, take out the EPSON 5 onion, a put i in | the | 


fiſh to heat. Ng diſh it _ h with lemon. PO 8 


p W485 l T 
2 #41 


1 x 4 1 oh cut 

* ce yeryels OE Neko 1 
ach them! in a cloth, then wich your Knife yer u 
feſh from ie "bones 12. And on bogb oF : the fl 
long: ways, nod! then "iy Gt) hat aach foal will be | 8555 
pieces 3-takethe heads and bones, then put them! ipto a ſauce- pan 
withta int of water a hutdle : ſweet-herk ON an nion, a lite 


* 


whole ov, port tœo or three blades: of mace, 3 little kalt, a very 


little piece of lemon-peely, ad , little cruſt of bread, | Cover it 


cloſe, let it boil til} half is ry, then ſtraln It through 4 fine 


ſieve, pat it. into a ſtew pan, pu 4 895 ſoals an 


white wine, a little par ley obe ne, a few 'muſkcooms cut 


ſmall, a piece of butter 5 big as an hen's egg rolled in flour, 


rate! in little nutmeg, ſet all togsther on the fire, but ke * 
making the pan all the while till the fiſts is enough. Then d 
it 1 pamniſly with oral Ry 5 ON „ IS 15 | e AVG 


* 
oo 
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3 3 To fialſiy ul Motor. N. „ 0 do eg | 


CLEANSE and cut your foals, boil the ate. 23 in the fore 1 
going reveipt, flour your fiſh, and fry them in freſh butter f 
a fine light:bromn. Take the fleſh of a ſmall, ſoal, beat it in 
a mortar, with a piece of bread. as big as an hen's egg g ſoaked i in be 
cream, the yolks of two hard eggs, and a little melted; butter, a 


little bit of; chyme, à little parſley, an anchovy, ſeaſon it with 
nutmegs mix all together with, the, yolk of a. raw. egg and with 


a little out, roll. it up into, Little balls and fry thegp,, but not 
too much. Then lay your fiſh. and balls before the fire, pour 
out all the-fat4 of, the pan, pour in che liquor wbich is boiled 
with the ſpice and herbs, ftir it round in the pan, then put in 


half a pint gf ted wine, a few. truffles and morels, a few muſh- 


rooms, 2 ſponful of catchup, and the juice of half a fmall le- 


mon. Stix it ali together and let it hoiſ then ſtir in a piece of 
butter rolled in flours ſtir. it round, when. your. auce,j is of a 
thickneſs, put in youn fiſh. and balls, and when. it, is ys d diſh. it 
up, put 1 the baſis and pour your ſauęe over it. Garniſh. with 


. In the eee ders bet ace " or . mo” | 
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TAKE. ir of ſoak e "Re 1 in negar, 
ſalt and. wate apt ho then dry them 12 a cloth; fins them 
12 e. n, put te thi # ping ef we wid} "2 Pündle of 
12 7 ahi” ftiick with tix'<loves, ſome whole pepper, 
2 ve hs ale "Wer then 1 let dem oy * 4 ef 
lay them in your s firain quor, 
jcken 10 15 1 "aid" Hour. Pour the” ſauce over, 
* gartiſh with ſeraped horſe- raddifhy"4b4 lemen. In this man- 
+ dfeſs a little tyrbut. It is 4 pefitee? dim fer ſuppet . 700 
add prawns or thrimps, or tnuſſels to the ſauce. {ol re. > 
To make aer a+ of #6 in ' prague T7) ok tte a ben ; 
iy i ves col 7 ad. y 15 

TAKE A ba eel, ſuin it, waſtrit Dot — carhoil it, pick 
off the fleſh, and beat it in a martar; ſeaſon it with beaten mace, 
nutmeg, pepper, ſalt, a few ſweet-hetbs; parſley, and à little 
lemon-peel chopped ſmall ; beat all well together with-an equal 

uantity of crumbs of bread; mix it well together, then take a 
turbut, ſoals, ſcate, or thoraback, or any flat fiſh that will roll 
Fleverly. Lay the flat fiſh 6n the dreſſer, taks away all the bones 
. fins, and cover your filly with the faxcey then roll it up 25 

hr as you can, and open the ſkin of your erl, and bind the 

be of vith it nicely, ſo that it may be flat top ane bottom, fo 

ſtand well in the difh ; then butter an earthen difhy and (et it in 

vptight; flour it all over, aud ſtick i pieee of butter on the top 

and cound the edges; ſo that it muy run don on the fiſh ; und 

let it de well baked, but take great care it is not broke. I 
there be a quarter of a pint of water in the dim? 

Th the tears time take the water the cel was bites in, land al 
the bones f the fiſh. Set them on to boil, ſerſon them wih 
mace, cloyes, black and white pepper, fweet herbs; and onion. 
Cover it eloſe, and let it boil tili there is about © quarter of a 
pint; then ſtrain it, ade to it a few tiufles and morels, a few 

nulbrooms, two ſpbœnſuls of catehup, à gilt of ted wine, 2 

iece of butter is big 28 & large walnut rolled in flour: Stir all | 
If ore ſeaſon with ſalt 't6 your pulate, ſavsy fore of the farce 
. you make of the ee? und with the'yolkt-6f u egg, and roll 
them up in little balls with flour, and fry them of a light brown. 
When your fiſh is enough, lay it in your diſh, ſkim all the fat 


"of the pan, and pour the gravy to your ſauce. Let it all boil. 


together 


„ "RT m 
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an To buttet- crabs or lobſters, 


. out of the ſhells and bodies, mine it 


weine, two ſpoonfuls of. yin 
boil up till it is thorough hot 
| of freſh butter, abe, with an anchovy, and the yolks of two 


fine with a ſpoon: in a 
| „ one ſpoonful of wine, put it into a fauce-pan with the 


a few minutes, then ſtir in a piece af butter, ſhake your 


- 
4 * 1 ee * 2 bo ON; \ 


= it is thick then pour it over the roll, and bn ia 


your Dall. Garniſh th lemon. 


This does beſt ib 4 in den before the fire, | becauſe then * 


eee ee 


n + NOR: Rs 


2 

put it all together into 2 ſcuce · pan; add to it 1 of ye | 
egar: a nutmeg. gra 

ben have —_ PLD a — 


a lobſters, being boiled, 100 
crabs, r lobſters, being boiled, PA 


the butter; then mix crab and 
the fauce-pari conftandly found till 
dy the great ſhell, either of 4 


beat up and mixed wi 
butter all together, ſhaking 
It is quite 5 ae hen have yo 


crab, or lobſter; Jay jt in the middle df your, di diſh pbur 


ibto the hell, and * reit in little ſaucers ru ..the ll 
ſticking three-corner toafts between the ſaucers, and roun 


ye” This is a-fige fide diſh af # ſecohd coutſe, © 


1 
+3 tang 2 


* i 


75 batter bb later anther wor. 


paR3OILy our loben then brink the thalls, rü A 
the ment 92 i ſmall, take the meat out of the body, mis it 
lintle white wine: for example, a fmall 


as of the lobſter, four ſpoonfuls of white wine, a blade of 
tae x'Tieds en pepper and ſalt. Let it ftew all t 


pan round till your butter is melted, put in a ſpoonfut of vine 
gar, and . ſirew in as many crumbs of bread-av will make it 
thick · enough. When it is hot; pour it into your plate, and gar - 


niſh with dhe chine of a lobſter cut in four, ' peppered, ſalted, 


and broiled. This makes a pretty plate, or 2 2 diſh, with 
two or three lobſters. You HP add one „ of * 5 
8. to e WN DES | 


| 1 N 75 0 roaſt Abe, 1 


BOIL, your Fr en lay them beſore the fire, and baſte 

them wh butter, till they have 2 froth. Diſh them up ich 
plain melted butter in a cup. This is as 1 10 a 25 . full 
as ee, 1 not W ae 4 4 


"LY 
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tit 2 2 8 a Move » $9 $14 20 12 41 7 970 at A 4 Hit 136 362 
Her zg. of i" 1 
Fs 0. ls a fine. 4 of lo 77 Nt * 
TAKE Wees jobſters, boil the largeſt as above; wo 8 
before the fire, Take the other two boiled, and butter them as 
in the foregoing receipt. Take the two Body: ſhells. heat them 
hot, and fill them with the buttered meat. — the large 7 mk 1 
ſter in the middle, and the two ſhells on eat chr ide? and the two 
een. of the middle lobſter at each end g and the lehr 
8 of chines of the two lobſters 3 _— kid on esch 
end. This, if nicely done,” makes a pretty dil f e 
25 * py mths wy 900 | 


> al Os T4 0 reſs 4 Ws 270 atk. 


4 "HAVING i in out the meat, and desoſecd i it t Roch the tin | 
put it into a ftew-pan, with half a uy. of white wine, A 1 
nutmeg, pepper, and ſalt, over 43 flow fi re, Throw in a few 
crumbs of bread, beat up one fo K of an egg with one 7 
of vinegar, crow it in, then ſhake the Hors: pan wind a ni- 
nute, and ſerve it up on a plate. e e 


i B. 2 24 1 


To few prawns, forimps, or (raw- fb. 


PICK out the tails, lay them by, about two quarts, take the 
| bodies, give them a bruiſe, and put them into/2þiat- of white 
wine, with a blade of mace. et them ſtew a quarter of an 
hour, ſtir them together, and ſtrain them; them waſh out the 
ſauce- pan, put to it the ſtrained liquor and tails:! grate. a mall 
nutmeg in, add a little falt, and a quarter of A pound of butter 
rolled in flour: ſhake it all together, cut à pretty thin toaſt 
round a quarter of a peck loaf, toaſt it brown on ru ſides, cut 


into ſix pieces, lay it cloſe together in the bottom of your diſn, 


and pour your fiſh-and ſauce oven it. Send it to table hot. If 
it be cra w- fiſp, or prawns, garniſh your diſh with ſome of the 
biggeſt claus jaid thick round. Water will do in che room of 
_ yy yas a ſpoonful of _—_— 2500 BAL. obaliond hg... 


SHO 71,08 3-2 = 
To make feollops of Mert. 1 — 5 hed th 


PUT your ee into ſcollop ſhells for that purpoſe, ſet them 
on your gridiron over a 3 clear fire, let them wow: till y 4 
think your oyſters are enough, then have ready ſome übe 
of bread rubbed in a clean — * fill your ſhells; and. ſet thein 
before a good fire, and baſte them well with butter. Let them 
be of a fine brown, keeping them turning, to de blown all over 


alike; but a tin oven does them beſt befare the fire, They eat 
muck 


1 


; PEN Fang though * 5HIY Sewthe opficr 
5 a ſauce · pan, with a blade of mace; thickened with a 
piece of butter, and fill the ſhells, and then cover them with 
crumbs and brown them with der hen: e the bread has not 
the e * r 1 1 15 15 5 85 ; 9 bh! K 


% * 


» * 
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1 WASH, them rar from the ſand in eee | 
put ther into a ſtew · pan, cover them cloſe, and let wem iſtewv 
till all the ſhells are opened; then abe them out one by one, 
pick them out of the ſnells, and look under the ton; gue to ſee if 
there be a crab; if there 15 you moſdithrow-away': the tiufſe?; 
ſome will anly pick out the oraby-and/eatithe! muſe]; Whien'you 
hate picked themall-clean;-putithem-into a fauce-pan; to #quare + 
of muſſels put half a pint of the liquor. rained through a five, 
put in a blade or two of mace, à piece of butter ug big as a large 
walnut rolled in flour 3 let them ftewytoaſt ſome bread 
and lay them round the diſh; cut three or J pour in the 
— wo 1 8 ſend them to table Song? : _ i 26 58 : 


* 


5 1 11 qt 1 . / 'F 141 
it e way 10: few. muſſts e v0 
' CLEAN: and fte ur muſſels” [21 in the 500 ing receipt, 
N put in a þin nt of TINY 595 1 

E. a pound of better rolled i 5 a very Jatle flour. , When ih fy, 
enough, have ſome crumbs of bread rudy, and Cover the Þ bot- 
tom of your diſh thick, prate half 3 nuütmeg over tbem, 
pour the muſſels ane ſauce all va, the Curbs, aud Aeg, them 


*to'tible, | ee 


4A third: ony to dreſs muſt. | 


STEW them as above, and lay them in your diſh} Jaw 
your: crumbs of bread thiek all over them, thi ſet them before 
a good fire, turning the diſh round and rund, that they may de 
browm all alike. Keep baſting them with butter, that the erumbs 
muy be criſp, and it will e ey ſide-diſh. er- oor A | 
alle the de fume 25 25 Hf 470) | 5 


* n 
8 ” 


. * 0 © : 3 : FT hh 
2 „ 7 51 


* » 


. BO 1 * _ 5 in 5 and 38 take them out and 
ſtew.them in a little, of the liquor, a little white wine, little 
vinegar, two or three blades: of mace, two or three cloves, 2 

2g | - © 


„es . rr ef Cooker 
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; Lo ragos ers. © RF 
| TAKE a a ur of the largeſt oyftety % enn get, opeh wal 1 
' fave the liquor, and ftrain it through a fine 8 waſh your 
oyſters i in warm water; make # batter thus : take two yolks of 
, beat them walls. gate in half a nnttmeg, tut tile le- 
mon peel ſmall, a good deal of parſley; u ſpbanful of the juite 
of ſpinach, two ſpdonſuls of cream: or mille, beat it bp with 
+ Alogr, to a thick datier, huye ready. ſome butter. in a ſtem- pan, 
dip your oyſters one by one into the batter; and have ready 
_ crumbs of bread, then roll them in it, and fry them quick and 
brown; ſome with the crumbs of bread, and forme without. Take 
them, out of the pan, and ſet them before” the fire, then have 
. ready a quart of cheſnüts ſhelled and 'frinned, fry them in the 
1 * when they are take them up, your the fat out of 
+ | the pany ſhake a little flour All over the pan, and rub a picee of 
' butter as big as a hen's egg all over the pan with your ſpo6h, 
till it is melted and thick; then put in the oyſter· liquor, three | 
or four blades of mace, ſtir it found, put in a few piſtacho nuts 
mmelled, let them boil, then put in the;cheſnuts, and half «pint 
of white whe, have ready t ; Folly of two eggs beat up with 
four ſpoonſuls of eream; tür all well together, when it is thick 
"and fin fine, lay the Then, in the diſh, and pour the ragoo over 
. l Garniſh with cheſnuty and lemon, 
: You n may 14.58 60 s Ny ſame way. 125 may. leave out the | 
y ike them ; but they g' give d the 


T7 rages unn 

AER 3 "= white endive, three SES lay them in fate 
33 _ water: two or three hours, take a hundred of aſparagus, cut 
off the green heads, cbop the reſt ay far as is tender fwall, lay 
it in ſalt and water, take a bunch of celery, waſh it and ſcrape 

it clean, eut it in pieces about three inches has, put it into a 
ſauce- pan, with a pint of water, three ar ſour ades of Mace, 
ſome whole pepper tied in a rag, let it ſtew till it is quite ten- 
der; then put in the aſparagus, ſhake the ſauce-pan, let it fim- 
mer till the graſs is enough. Take the endive out of the water, 
Stain it, Jeave one latge den whole, the dther Teaf by Teaf, put 
it into a ſtew- pan, put to it a og nt of white wine; cover the 

: ken dete, let ir hoi G end * enough, then put in a 
quarter 


ada of 1 rolled in flour; c cover it cloſe; Bak 


ing the pan when the endive is enough, Take it up, 16p.chs 
5 head j 58 the 4 — and with a ipgon take, out the — — 


2 and lay ound, the other part pf the endive over that; 


As 


dealer the Fear oat uf thy 1 
it rogether, ſeaſan it Wich falt, and have ready the yo pe 
eggs; beat up with a quarter of 3 pint of cream, and half'a nut- 
meg grated in. Mix this with the fauee, kexp it Airring alt one 


wa n ka, rods bonds Joy en and fend l "= 


TAKE « few-beans, boil dyes tenget; been tals out ſte 

pan, put in a 00 of butter when it is melted thake in for 
flour, and peel a large _ ice it apd fry it brown in that but- 
ter 3 then put 5 s, ſhake in à tile pepper and a _ i 
falt, grate a OR 25225 GE have ready the yolk of an 


ſome cream; i ogether fors minus of wenn 
them up. 


Te Pra a brian ag 
TAKE Half a pint of ſmall beer, ar ale that is not bitter, d 


half a piot of water, an onion cut (malls, 2 little bit of lemgn- | 


peel cut ſmall, three cloves, à blade. af mace, ſome whale bh 
per, a ſpoonful of ane 42006 a poonful of e 


kle, a ſpoopful of cgtehup and an anchovy, +, firſt put a piece of 
butter into a ſauce-pan; a big as an hen's egg; when it ts owed | 
ſhake in a little ſlaur: and let it be a littie brown ; then b degrees 
ſtir inthe above ingredients, and let it bail a enen g 
| ge bas _ it is fie ar en. 4 R- 6 


2 fricafs Aue. 
' WasH 95 roots very well, and boil POR till Ul they are ten- 


: : > . * 
e 
© 2 WER * - 


a "SE 


der; then the fkin of the roots muſt be taken off, cyt in flices, + 


_ and have ready u little cream, a piece of butter rolled in flour, 
the yolk of an egg beat, a lietle nutmeg grated,” two or three 
ſpoonfuls of white wine, a very little falt, and ſtir alf toy 

' Your roots being in the diſh, pour the ſauce over hem, 


It i is A 


2 55 likewiſe 125 may orels root eee 


* * 


Ger un, 


v f 


5 n nin . hs Woll ni eng u ie it: es 


bin 901 0 it wy Ahe 


** vo a uſt, cur. them abou: ten inches, and ſtring the 


— 


then n 


: Chardac #5 à la ſramage:/ © Den 
05 „ APTER they Iv ADringhd; cut tem an inch 


M. 


ie. 4 og io bundles like aſparagus, or cut them ig ſmall 
eil them eee toſs them ae wih ger, dt belt, and ; 


FT 2, IE” 
© il 4 * in 45 12 2 1 82 ; 


Been 


long, nee n 


in a little red wine till they are tender; ſeaſon with pepper in 


falt, and thicken it with a piece of butter rolled in flour; then 


pour them into your diſh, ſqueeze the juice of orange over it, 


then ſcrape Cheſhire cheeſe all over EMO wry with 


e e W n eee 310 8 et : 
wo en bar i n 40 590 25 be 0. 
T6 nabe 4 Scotch e n. en 


TOAST» a Ties of bread * very nicely « on ſoth tue un 5 


vt a flice of cheeſe about as big as the bread, toaſt 1 it 0 
ſides, and lay it on the bread, 


"To 5 4 Welch TH 
104 ST the bread on both ſides, then toaſt the dhebfs 6 


fide, Tay it on the. toaſt, and with'a hot n 2208 the other i a 


Vou may tub it over wich muſtard, - 


T3 3 15373 4 ©. : * |; 


20 make an Engl 15 rabbit. e 


"$711 


1 4 > 


- F y 
+ S * 


24.5 IN 
„ 


Is 


© TOAST: a fiew of bread brown on both ſides, then lay ĩt in 
a aplate before the fire, pour a glaſs of red wine over it, and 
let it ſoak the wine up; then cut ſome cheeſe very thin, and lay 
it very thick over the bread, and put it in a tin oven before the 


85 8 
| as", do it ibm. - 


. 2 1 At 


#- 


fire, and it will be toaſted and browned * Serve i it away 


1 & * 


'S 


A ⸗³ and oa ie rate; ates bait pelo de 


fire, cut your cheeſe in very thin ſlices, rub butter over the bot- 


tom of a plate, lay the cheeſe on, pour in- two or three ſpoon- 
fuls of white wine, cover it with another plate, ſet it over a chaf- 
| fing-diſh of hot coals for two or three minutes, then ſtir it till ĩt 
is done and well mixed. You may ſtir in a little muſtard z: hen 


it is enough lay it on the bread, juſt brown it with a hot ſhovel. 


S:rrel 


Serve it away hot. 


auh, wel ahn . cha don, fried and Ne nag 5 gee 


0 


de Plain and . 
F 8 ba l » b * 5 Lain * 3 3 2 . . 
. F 9 \ 
5 oF N Wa nr 1 x £ ; . - * R E 
Sorrel with . e eee 


218 y 
£33 1 


FIRST your forrel muſt be quite boiled and well rained, 
then poach three eggs ſoſt and three hard, butter your ſorrel· well, 
y ſome three-corner toaſts brown, lay the ſorrel i in the « ih, lay 

e ſoft egg s on it, "ant the hard between; fick the toaſt in — 
about i it, - rid with quateered orange. an Perk 210 


O08 Tp H,04  - 


55 4 lee i elek- bin,, { Ns 1 


75 15 5 | {IF 


FIRST blanch them in water, then flour them, fri chen in 
freſh butter, lay them in your diſh and pour melted butter over 
them. Or you may, put a little fed wine into n butter, and 
r eee pepper, and fac, 1 1 


854 12 


A white Na of. 8 2 e 
TAKE a WES of freſh muſhrooms, make them clean, put 
them into a ſaucepan, with three ſpoonfuls of water and three 
of milk, and a very little ſalt, ſet them on a quick fire and let 
them boil: up three times; then take them off, grate in a little 
nutmeg, put in a little beaten mace, half a pint of thick cream, 
a piece of butter rolled well in flour, oy” it all together into the 
ſaucepan, and muſhrooms all together, ſhake the ſaucepan well 
all' the time. When it is fine and thick, diſh them up; be care- 
ful they do not curdle. Vo may f be ae nen 
with a ſpoon; all the time, e ELLE EF 2 1 1 1 * 
50 
To make butter'd loaves. Ya 
BEAT up the yolks of twelve eggs, with half the whites, and 
. quarter of a pint of yeaſt, ftrain them into a diſh, ſeaſon with 
ſalt and beaten ginger, then make it into a high paſte with 
flour, lay it in a warm cloth for a quarter of an bout; then 
make it up into little loaves, and bake. them or boil them with 
butter, and put in a glaſs of f white Wives N well with 
: 441 „ 8 45 * 2 17 13 10 7 ? + Tugary 


9 9 
4 


1 Le” IT. \ 
23 - SCAR, aL 
— — 


| . joy th babes in i _ ah, our ho caves over we a 


| . the middle; and tie scher little pieces round and about, and 
$ pretty ſide-diſh, or à corner-p 


| > with oil and vinegar, and a little fak. Garniſh _ ſtettion- 
5 87 


throw: er over. x tlie di 


e eee 25 ah 1 


ar r brockely tender; ſavin 92 bi 2 55 Nia 
2 2 or eight little thick ſprigs to flick round. Take à 


1 — half an ich thick, toaſt it brown, as big as you would 
have it for your diſh, or butter. plate, bütter ſome eggs thus : 


take ſix eggs, more or leſs as you have occaſion, beat them well, 
* into 4 ſauce · pan with a good piece of butter, a little 
lt; keep beating chem with « ſpoon till they are thick enough; 

t tbem on the toaſt; ſet the biggeſt bunch of brockely 


parnifh the diſh round with Ji 


GE btookely. t 


Toa? 4 mt" as big Ms you 15 Ute for; 60% 


| it and lay it in your diſh, butter ſome eggs as above, and lay 


over it. In the mean time boil ſome graſs tender; cut it ſmall, 
and lay it over the eggs. This hikes a By lide- diſh for p 
ſecond mn or a a carner-plate. Nh 


ac | Brockely, in ſallad. _ : 
BROCKELY is a pretty diſh; by way of lid it eh raids 


of a table. Boil it like aſparagus (in the beginning of the book 


have an account how to clean it) lay it in your diſh, beat 


Or boil it; and Gave plain butter in a cup. Or 585 Peebel 


: rolls with ic; and buttered 4. together for chinge. * — 
e 


your tolls with — don 
wine. 


ame * as otters, onl 


: oy 7 make potatoe rake.” T 
TAKE potatoes, boil them, peel them, beat tem in a mor- 


tar, mix them with the yolks of eggs, a little ſack, ſugar, a little 
| beaten mace, a little nutmeg) a little cream or "melted butter, 
worx it up into a paſte ; then make it into cakes, , ar juft what 


ſhapes you pleaſe with moulds, fry them brown in freſh butter, 
and pour over them, 


lay them in plates or diſhes, melt butter with ſack and ſugars | 


A pudding | 


EL os A iN Res be 


MIXi it as before,” make it up in the 72 of a runs; and. 
bake it 3 our burter, 2 ſack val wage oaths | : 85 3 25 


15 


. RY Potatoes like a a 5 H of 3 or 1 9 


MAKE the ingredients as before make it up in the N of _ 
a collar of veal, and with ſome of it make round balls. Bake 
it with the balls, ſet the collar i in the middle, lay the balls round, i! 
let your ſauce be half apint of red wine, ſugar enough to f cet= 
en it, the yolks of two eggs, beat up a little -nutmeg, tir all 
theſe together for fear of curdling ; when it is thick enough, 
pour it ovet the collar, | This! is a "ad diſh for a firſt of ſeeond gp 
courſe. ” FTE Ton, = 3 | 


e 


FIRST boil a peel them, cut them in banda broil haut 
till they are brown on both ſides ; then ws them 120 the _ on 
* and —— melted an over tbh, Da of 

15 ee Bop 

CUT them into. thio ſlices, as big as a erown - piece, fry thern 
brown, lay them. in the plate or diſh, pour melted butter, and 
fack aug E's over them, Theſe are a vivo ee TY 


is | . 
FS: | 


Uebe übel, „„ cbr 


BOIL your anion; peel them and put them ihto a fads 
pan, maſh them wellz to two pounds of potatoes pur a pint of 
milk, a little ſalt, ſtir them well together, take care they don'c 
ſtick to the bottom, then take a quarter of a N of butter, 
tir it in and ſerve it Ws | 


: Fg * A 8 $ 
F * 17 ” {+ + + 1 78 


ell fins. „ 


ASO them with ſalt and pepper, fhred mne butter, 
in ſcollop-ſhells well; add ſome grated bread, and let them 
ſte for half an hour: wei them wittra hot 2 age ſetve 
m K 5 | TY 

| 70 E x | Butternd. 


| W 930 que of Bop i s in 1806 ka ng b 

nutmeg, beat up eight eggs, With 18 white wine 4 wk 

pound of butter, aking the fauce-pan. one w ay all the time 4 — 
the fire till they are tick enough deere diſh, 
N i Wa N over at lers Mong 92 7 e 


2 270g nb. 
| kick Ny 3 your ſp J, CLE i jad 2 MTV 
with a little falt. s ou ies wal let * ti it ls juſt ten. 
get; then throw it into a Nve, all the liquor out, and 
chop it ſmall, as much as thg, quantity of a French roll, add 
half a pint of cream to it, ſeaſon with falt, pepper, and grated 
© nutmeg, put in a quarter of a pound of butter, and ſet it a-ſtew- 
ing over the fire a quarter & "an hour, ſtirring it often. Cuta 
French roll into long pieces, about ds thick as your finger, ſry 
them, poach fix. eggs, lay . coming en the ſpinach, ſtick the 
pieces of roll in = about the eggs. Carve ip up: iiber ww B 
| uppers or a fide-diſh at a ſecond courſe. 


 Stewel Jpinach e 


PICK and waſh yoar ſpinach very clean, put it into a ſance- 

pan, with'a little l ſalt; cover it cloſe, ſhake the pan often, When 

it is Juſt tender, tht whilſt it is green, throw it into a'ſleveto 

drain, lay it into your diſh. In the mean time have a ſtew- pan | 
of water boiling, break as many 5 into cups as you would : 
poach. When the water bolls put in the eggs, have an egg- | 
ice teady to take them out. with, lay them on the ſpinach, and 
garniſn the diſh with is _ 1 e e with = eo 

ter in 5 0 ä 


* 


L T 0 boil ſpinach, pt lg You | dal mt rem vn the e foe ts 
do it by tfelfe. 


- BAVE a tin-box, or any other thing that ſhuts very clofe, 
put in your ſpinach, eover it fo cloſe as no water can get in, and 

ut it into water, or a pot of liquor, or any thing you are boiling. 
EF. will take about an hour, if the pot or copper . Dy the 
ame manner you 1. boil . without Water. ee 


9 * 
. 


* | - N { 


* 


* 


Ault and 


i * them in their own liquor, then take out the oyſters with a 


; Fn. * 
890 3 Ao 7 Js © 7 bY 4 | E 
TED s 1 ©) bal — 
. * 


flices, pu put t them into 4 fayce- pan; with cream enoughy for ſauce, 


Garnet: 1 * 


piece of TO want ſend th them to | table: . 


crown, lay them in a coarſe cloth 10 drain, and when they rv; 7255 ; 


ki « 
PIES. 3 
O 2 3" 
3. 2 * 93 . 3 


rench Jos, ok, out; all the pu by 75 4 
ar 7 OE e top · eruſt of; but be careful th ut 
80 again the ſome plate- Fry the rolls brown in fell 15 
then take a pint of eream, the yolks of fix — her beat = 4 litye 
ſtir ſtir them well together Ober a 15 fire al, | 
begins to be | thick, Have ready a agel g of ſmall graſs boi 
then ſave tops enough ik the rolls wich, the e cut 
and put into the cream, fill the loaves with them. 537 jou 
fry the rolls, make hales thick in the top-cruſt, and . 
b re gow is hw by he 585 4 
that it ma 1 ere : a. Fil 
Leng de engreng nag te 7 oo * 9 
b)) bans, ED 
ery "the Hi rolls as above; take half a-pint of opliers | 


fork, ſtrain the liquor to them, put. them into a ſauce · pan again 
with glaſs of white wine i\aictle beaten. mace, a little — 
nutmeg, a quarter of a pound: of butter rolled in flour; A 
them well together, then put chein into the rolls; atid th 
make à pretty ſide · diſh for a firſt courſe. "You | may rub , 
N two Oy; ad toſs up win 175 e 2 


of Tx 92 | 7 
F * 


* ew puff! 
"BOIL them . ſcrape them from the duſt, £ut 4 


2 27 of bu 15 rolfed' in bogs! a little faſt, and ſhake the RE 
pan often.” 


75 haſh pen. e 2 172 i 8 £ 
BOIL wal tendet, ſcrape them clean, then Kinde all the 


ſoft into a ſaucer pan, put as much milk or cream as will flew | 
them. Keep them firing, and when quite | thick, Aur i in Ly 


i . 4 ; 


. 2 0 jew citymbers.. 3 
.PARE. twelve. ee and flice them as dick 4 2s &' pate s 


4242 
* 12 


Fd 2 
e 
S Ten 
N 


ks * 


: 2 


dry, flour them. and fry them broyyn SPI ; 9 


>... 


. 2 h N * 2 N 279% 3 
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ſide, and-ſcoop. out all the pulp; have ready fried onions pecled 
and Mliced, and fried brown with the ſliced cucumber. Fill the 
whole cucumber with the fried orion, ſeaſon With pepper and 
ſalt; put on the piece you cut out, and tie it round with a pack- 
thread. Fry it brown, firſt flouring it, then take it out of the 


pan and keep it hot; keep the pan on the fire, and with one 


hand put ina little flour, while with the other you ſtir it. When 

iĩt is thick put in two or three ſpoonſuls of water, and half a pint 
of white ot red wine, two ſpoonfuls of catchup, ſtir it together, 
put in three blades of mace, four cloves, half a nutmeg, a little 
pepper and ſalt, all beat fine together] ſtir it into the ſauce-pan, 
then throw in your cucumbers, give them a toſs or two, then 
lay the whole cucumbers in the middle, the reſt round, pour the 
ſauce all over, untie the cucumbers before you lay it into the diſh, 
Garniſh the diſh with fried onions, = ſend it to table hot. 


This is a pretty ſide- diſn at a firſt courſe,  _ _ 
; * x Ty ragoo French Beans. 5 5 „ 


TAKE a quarter of à peck of French beans, ſtring them, 
do not ſplit them, cut them in three acroſs, lay them in ſalt 
and water, then take them out and dry them in a coarſe cloth, 
fry them brown, then pour out all the fat, put in a quarter of-2 
pint. of hot water, ſtir it into the pan by degrees, let it boil, 
then take a quarter of a pound of freſh butter rolled in a very little 
flour, two ſpoonfuls of  catchup, one ſpoonful of muſhroom- 
, pickle, and four of white wine, an onion ſtuck with fix cloves, 
two or three blades of mace beat, half a putmeg grated, a little 
pepper and ſalt; ſtir it all together for a few minutes, then throw 
in the beans, ſhake the pan for a minute or two, take out the 
onion, and pour them into your diſh. This is a pretty fide-dith, 
and you may garniſh with what you fancy, either pickled French 
beans, muſhrooms, or ſamphire, or any thing elſe. x 


A ragoo of beans, with a force, 

RAGOO them as above, take two large carrots, ſcrape and 

boil thetn tender, then maſh them in a pan, ſeafon with pepper 
and ſalt, mix them with a little piece of butter and the yolks of 
two raw eggs. Make it into what ſhape you pleaſe, 25 baking 
it a quarter of an hour in a quick oven will do, but a tin oven is 
.the beſt; lay it in the middle of the diſhy and the ragoo round. 

See vÞ hot fora fult cfm. 8 


them out with an egg: ice, lay them in u plate before the fire, 
and have ready one cucumber whole, cut à long piece out of the 


Tn PP „ ow as ww 
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in water. When tender, take them up, * all the ſoft 5 125 


nel beat , 


TAKE a nice little cabbage, about as big as 2 pint 6248 - | 
when the outſide leaves;” tops and Ralks are cut off, half boil it, 
cut a hole in the middle pretty big, take what you cut qut and 
chop it very fine, with a few of the beans boiled, a carrot boiled 
and maſhed, and à turnip: boiled; maſh all together, put 
them into a, ſauce · pan, ſeaſon them with pepper, ſalt, and nut- 
meg, a good piece of butter, ſtew them a few. minutes over the "4 
fire, ſtirring the pan often. In; the mean time put the cabbage 4 
into a ſauce-pan, but take great care it does not fall to pieces; 1 
put to it four ſpoonfuls of water, two of wine, and one of catchy 
up; have a ſpoonful of \muſhroom-pickle, a piece of butter 
rolled in a little flour, a very little pepper, cover it cloſe, and let 
it ſtew ſoftly till it is tender; then take it up carefully and lay 
it in the middle of the diſh, pour your maſhed roots in the mid- 
dle to fill it up high, and your ragoo round it. Vou may add 
the liquor the cabbage was ſtewed in, and ſend it to table hot. 
This will do for a top, bottom, middle, or ſide-diſh. When 
beans are not to be had, you may cut carrots and turneps into 
little ſlices, and fry them; the carrots. in little round nd. Alicesg the 


turneps in pieces about two inches long, and as chick as ons 5 "Y 
nger, and toſs them up in the ragoo. . * 8 * N ; 4 [ [ i 1 
e Ti „ 
Me rageo'd with perfil,” 1 


TAKE two large parſnips, ſcrape them clean, * 14 bel cen 


ſauce· pan, add to them four ſpoonfuls of cream, a piece of | 
ter as big as an hen's egg, chop them in the * aice-pa all, 7 
and when they are quite thick, heap h we. in.the idle of 

the diſh, and ther ago round. 


* 


Bean raged ak oe, PTE 


BOIL two ae of potatoes ſoft, then peel went, yah ; a — ll 
into a fauce-pan, put to them half a pint of milk, them 
about; and a little ſalt; then ſtir in a quarter of a pound of but- 
ter, keep ſtirring all the time till it is ſo thick, that you can't fir, ö 
the ſpoon in it bardly for ſtiffneſs, then et, it into a halfpenny Hy 
Welch dich, firſt buttering the difh. - Heap them as 7 75 2s. 
they will be, flour them: pour a little 'melted burter, over it, and 
then a few crumbs of bread. © Set 1 it into à tin oven before the | 
fire; "whe whey brown, lay 2 in the middle of the diſh, (take 


3 great 


e Tas 0 ages £6 
by a and make cy of /hery very. i 
Pieces about two op jon wr et Into a 
40 much water as wil a cover st bee nate; 
two or three tloves, 'about'twenty" corirs o whole 277 Toa 
| mullin rag jooſe, put it into the wei 4 Itese o 
bundle of fweer-berbs; cover it elfe, And der it New fo 
tender; then t. ke out the ſpice; omon aucf fWertthetbs, 
half an punce of truſles and moreſs, twoſpoviifols of eitchap, 4 
No tin wine, a piece of butter us big #5 ah egg rolled in Hour, 
e French rolls, ſenſon with Git t-y6ur palate; ſtir it al 
ther, {cover it el6ſe, And let it ew til the fagck is — — 
1 ge. Take Lare that the roll do tot break, | 1 ot 
den! when it is 'tnough, diſh it up, and garn th 
r 172 pf ſix hard eggs, or — * Put in with the 285 wi vil 
eit a. -Gne diſh, ' This for a firſt cburſe. 1 
It you would have it white, put in white ine inen * 
ere for 4 pw Sourle, 2 


[RA 9 *% 4 i 705 8. £4 8 
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ol 


| PEEL. 1 ente: the flaps, put a .quar into 2 ET 
Very little Tale, ot ſer them 9 4 iche 15 let them. boil up, then 
r 


akt them « put to 'them gill o 12 wine 
f 0 of butt utter folled 1b A Mette four, 4 90 i beg e 
wy a d then is 


i Wer ſet it Se hd Hfe, ſtir it 
ae Ne y the yolks of Ix 3 

* ha ay it in the miqdle of 75 r it, 10 our 
15 0 WY ſt. 8 \rnih with br W ropms. _ 1 


„„ diſh of eee | TE 
' BOIL. fix eggs dt, peel Ma 925 Nn into thin & ices, 
bit 4 quarter. f A qund c of 1 Hl the: ſtew-pan pan, then put 
in yaur, Ege . 15 at em quick, alf a, quarter of an hour 
will, 5 t JENS 2 Very care fulgot fo break them, hrow 
over th 0 pepper „ „ Ss lay them. in Toll all bs 
dre the f Bey Parr guys te 75 akg in 2, lictle flour,” 104 
ave.ready two ſha 1 955 throw them into the pan, pour 
ale of a of, white, wine, a.dittle.j juice of lemon; 
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| BOIL twelve eggs hard, takeoff the ſhells, and with a little 
1 "er carefully cut the white acroſs long-ways, ſo. that the 
may | be in two halyes, and be Volks Weile Be careful 

Mee, to break the whites he's La 8, take a quarter. 6 of a pint.o tof . 
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ang 1 little nutmeg in, a little beaten mace, pu 8 
_ a ſauce-pan with three ſpoonfuls of water, a pill of Ted. Wine, 
one ſpoonful of catchup, a piece of butter as big as a large wal .. 
nut, rolled in flour, ſtir all cogethar; and let it boil. In the mean 
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time get ready your eggs, lay the yolks and whites der in 
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your Aim, the hollow parts of che whites up 
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c Ta toaſt EINE" 2 quartern' Joaf, toaſt it dern, 1 7 it oh 
your diſh, butter it, and very carefully break fix or eight eg 

the toaſt, und take a red · hot ſhovel, and hold over * N het 
they are done, ſquee? à Seville orange over them, grate a little 
nuitmeg over it, and ſerve it gs for a ſide- plate. Or you 15 | 
poach your eggs, and lay them on a toaſt; or toaſt your brea 
criſp, and pour a little ee water over it; ſeaſon it Tft 4 
Tittle 100 and then by Jour rag 88. on i. een 8 | 


To dreſs r. with Fad” — 


| TAKE a es ſoak it in a quart of hot milk for 00 
hours, or till the bread is ſoft, then ſtrain it through a'coarſe 
ſieve, put to it two ſpoonfuls of orange · flower- water, or roſe- 
water; ſweeten it, grate in a little nutmeg, take a little diſh, 
butter the bottom of it, break in as many eggs as will cover. the 
bottom of the diſh, pour in the bread and milk, ſet it in a tin- 
oven before the - fire, and half. an hour will Ls it; it will do 
on a chaffing-diſh of coals. Cover i cloſe hoſare the fre, 0 
bakeit i in — e 3 = 
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Eke, with 22 tf, 


scal.D ſome cabbage-lettucei in fair water, ne them wal, 
then ſlice them and toſs them up in a ſauce · pan with a piece of 
butter; ſeaſon them with pepper, ſalt, and a little nutmeg. Lei 
them ſtew half an hour, chop them well together; when they 
are enough, lay them in your diſh, fry ſome eggs N in nr 
ter and = on them. ns with Lenne oranges F304 + 
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HAVING a 7 rü and three able of ehdribed boy | 


Pe; heat it as höt ab for fritters, ung ftir it with a flick, tin 


runs round like a whirlpoo 1; then break an egg in the middle, : 
nh with Pol tick; till it be lays rd as : A poached Sh 


oh, then tak with's flice;” and*put it in a diſh beforb 
the fre: they mgS 2. dot Half all hour and yet be ſoft; ſo 


you may 20 yy as you'pl pleaſe;''" You may {ive theſe with 


what you pleaſe, nothin better than 18 2 and N 8 A 
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ball. hard, then e. put this ball into another - blad- 
by 1 85 3 it 22 up ounh, faſhion,; and boil 
It, uſed for grand fa is is VEry (pretty for ra | 
ragoo, boil. pra. or ſix — KS: and: lay in the middle f 


the ragoo 5 erde and ſo you-may made; them of e ; 


pleaſe. 90 n C 
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fo as to he þ in n the — i _ "The ſtring being drawn through the 
hole, theri clap the two bowls together and tie them tight, and 


with a tunnel pour in the: whites; through >the hole 51 then top - 1 


the hole cloſe, and boil it hard. It will take an hour, When 
it is boiled enough, carefully open it, and cut the ſtring cloſe. 


In the mean time take twenty egge heat them well, the yolks by 


themſelves, and the whites by themſelves; divide the et into 


two, and boil them in bladders the-ſhape of an egg. When 


they are boiled hard, cut one in two long - ways and one cross 
ways, and with a — ſharp! koife cutout ſome of the white in the 
tuddle;; PR * * in the middle, the two long halves . 
thy - ng rants eee eo ee 
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your palate,' a little falt, a 7 
ſpoonfuls of .roſe-water, put it into u ſeller; irs M1 bt 
and let, it thicken Jfike' a ha then bulle Tt „or 
may butter a ſtew · pan and put it into. Bucter 4 ith, 1 
over it: when aneilide' is enbugb, turm it with'the din, va 
the other fide into he pan. When that is done, ſet it 
en. throw 9 altovery. and ami with is.” T l 
3.370 eee ee e e mg: 5 3 "I 
. IN 8 4 Ss \s + Peaſe francoifti 1 1 8 als 2 Y 
- TAKE a art vf F eſp peiſe, Git 1 latge Spanih onen 
or two aer ones Tall; nd tio'cabbage 8 0 1 i ci the ad _— 
cut” ſmall, put them'itito % Kut -Pan, Wi bat di 1 * of water, - 
ſeaſon t them with a little falt, a little beaten Pepper, and a us 


7 t 74 


_ dients'of peaſe into your di 
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| for a {ge e-plaje. N : 


"a mace and-nutmeg. . Cover them cloſe, and let e ; 


2 quarter of an hour, then put in a quarter of a pound of freſh 


butter rolled in a little flour, a ſpoonful of catchup, a little piece 


of burnt butter as big as a nutmeg; cover them cloſe, and let it 


en v. ſoftly an hour, often ſhaking the pan. 5 5 0 1 is 
, ſerve it up for a ſide-diſh. | 
"PE an alteration, you may flew. the ingredients: as . : : then | 


; rake a ſmall cabbage-lettuce, and half boil it, then drain. it, cut 


the ſtalks flat at the bottom, ſo that i it will and firmin the diſh, 
and with a knife very carefully cut out the middle, leaving the | 


| outſide leaves whoſe, Put what you cyt out into 2 ſauce- pan, 
chop. it, and put a piece of butter, little pepper, ſalt, and nut- 


, the yolk of a hard eg g chopped, a a few crumbs of 'bread, 
os alt together, and whe 4 is hot fill your cabbage; put fouls 


butter into a ſtew - pan, tis your a and fry it till you think 


it is enough; then take it u hy untie it, and fi pour the ingre- 
ſet the forced 3 in the mid- 
dle; and have ready four artichoke-bottoms f 'd, and cut in ty, 


and _ ona the diſh, This will do ſor 2a a e 
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. Green paaſe with cream, * a oe; 1 


TAKE + 7 7 aid of fine green peaſe, put FUR into 2 "LG 
with #'piece of butter as big as an egg, rolled in a little flour, 


Eaſon them with a little ſalt and nutmeg, a bit of ſugar as big 


as a nutmeg, a little bandle of ſweet-herbs, ſome parſley chop- 
ped fine, a quarter of a pint of boiling water, - Cover them cloſe, 
and let them ſtew very ſoftly half an hour, then pour in a quar · 
ger of a pint of good Gon.” l it _—_ Boſs way ſerve it $2 


$-* + 4 


* 
— 


„ fare meagre calbage, © 


TAKE a white-heart. cabbage, as big as the bottom of 4 
plate, let it hoil fixe minutes in water, then drain it, cut the 
alk flat to ſtand in the diſh, then carefully open the leaves, and 
he out the inſide, leaving the outſide: leaves whole: Chop 
hat you take out very fine, take the fleſh of two or three floun- 
"a or plaiſe clean. from the bone; chop it with the cabbage 
and the yolks and whites of four hard eggs, a handful of picked 


parfley, beat all together i in a mortar, with a quarter of a pound 


of melted butter; mix it up with the yolk of an egg, and a few 


ctumbs of bread, fill the cidbige, and tie it together, put it into 


deep ſtew - pan, or ſauce- pan, put to it half a pint of water, a 
_ of a ply of "ua rolled in man Yours. 1 2 5 
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four hard eggs, an onion ſtuck with fix cloves, whole pepper 

morels, a ſpoonful of catchup, a few pickled mu 

it cloſe, andletit ſimmer an wag 5 If you find it is not enough, 

you muſt do it longer. When it is done, | dib, 
untie it, and pour the ſauce ober it. N 
F r N IS ok © 


Fd TH * 

x” pc. + 

in > CNT 3 
Ss -? 1 » {+ LA 5 
8 S 


; 1 ES 
I ; 4 7 * 33 * — 1 2 
. „ W 
„ „ = hs 5 ; 
* 


a 7 52 3 1 FTE WS a: 2 
Y * by 1 * * F a>, = 4B $05 & a a i 8 
* 8 + 37 : 
8 > * * n , : : . 4 A 
131 2 F S394 2-0-4) 


» \ 4 7757 
838 * 4 OK „ * 
4 X * ; 
8 yy 
ww * 


k Py 
4 * "7 r 
# o * F3 — * 3 
y n * 


. 


13 


and pour the ſauce over. Serve it up for a'fide-diſh. Garniſh 


4 


with the tops. 


doe ,, jay 
TAK fix large cucumbers, lice them; take ſix large onions, 


peel and cut them in thin ſlices, fry them both brown, then 
dtain them and pour out the fat, put them into the pan again, 
with three ſpoonſuls of hot water, a quarter of a pound of butter 
rolled in flour, and a tea-ſpoonful of muſtard ; ſeaſon withpep- _ 
per and ſalt, and let them ſtew a quarter of an hour ſoftly, nag. 


ing the pan often, When they are enough, diſh them up. 
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TAKE fix or eight heads of ſellery, cut off the green tops, | 


and take off the outſide ſtalks, waſh them clean, and 'pare the 


roots clean; then have ready half a pint of white wine, the 
yolks of three eggs beat fine, and a little ſalt and nutmeg; mix 


all well together with flour into a batter, dip every head into the 


batters 
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e, And puff the other 46 1 pieces; take ,] 
2 poor — with. two ſpganfuls af Wer, 2100 duſt 
| Baur, and melt the butter in 4 flew-pap ; theo, put in the ap! c 
- cauliflower cut in two, and the othbr pulled to pieces, ah fry it 

All it js-of-a very light brown. Seaſon. it with pepper — + 
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milk, rage it it till it is as thic ding ; take it "of, 
And ſtir i in half a pound of freſh butter, 4 lies beide mace and 


nutmeg, and a gill of Jack. beat up eight eggs; half the 
ber fir all well ET paſte all; Heer the diſh; 


pour in the pudding, arid bake it hal if a0 hour: Ot Jou ma 
"Don ie wan chars” ene, Let 38 OI Hs. 2217 Vere: bin abs. 
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akk a unite potatoes, doll chern delt; veel them, hd maſt 2 
| them with the back of à ſpoon, and tub them through a Say | 
to have them fine and ſmooth ; "take half a pound of freſh — 
welted, half a pound of fine ſugars ſo beat them well together 
Wt they are very ſmooth, beat fix. whites and ll, ſtir tbem 
in, and a glaſs of fack of brandy. 8 qu may add half a pound 5 
of currants, boil. it half an hour, - -rhelt” butter with a of x 

white Wine; ſweeten with ſup r, and pour over it. You may < 
bazke it in a Alp, with ſt patte e all round, e, 50.0 at the 4] 
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en deat.t well, with half A 7 
nn ear n valf a J ffi "fugar, two {pponfitls of © 2 

orange. ner Jure ei 'roe-water, 2 Eil Gra, bers 

pint of cream, twoNaples biſcuits, or the crumb af a bal 
roll Toaked"in iche Erram, nd an al well rogtther.. Plak 
thin puff paſte, a 4 al over Meh: | Found the im. 
pour inte pundmzg a * "Refill take 0 as” 
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chem (vie half A ls of 1 5 225 yea Are, f * . 
of whi te ſugar, a little reſe- water, and a; Te” uses, Cut 

the Pech 0 a fine large Sex ville. orange. fo. thio ae, n of, he” - 
_ white appears, beat j it Ane 4 in a. mortar. 4 it. is like, a pate, nod 8 . 8 5 3 
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find as far as they are yellow'z then put your oranges in fair 
water, and let them boil till they are tender. Shift the water 


three or four times to take out the bitterneſs ; when they are ten 
der, cut them open and tabe away the feeds and ftrir and beat 
the other part in a mortar, with half a pound of ſu Tager, till it 
/ 3s a paſte; then put to . dhe olks of fix eggs, three or four. 
| ſpoonfuls of thick cream, half a ſaples biſcuit Wied, mix theſe 
together, and melt à pound of freſh butter very thick, and ſtir 
it well in. When i it is cold, put a little thin puli-palle about 


| the bottom and rim of your diſh.;, pour in the i 
| * it about three quarters of an hour. 1 


"To make 4 fourth orange qui. © 


10 EY take the outſide: rind of thiee: Sleville 2 


1 boil them in ſeveral waters till they are tender, then pound them 


in a mortar, with three quarters of a pound of ſugar zthen blanch 


half a pound of ſweet almonds, beat them very fine with roſe- 


water to keep them from oiling, then beat ſixteen egga, but ſix 


whites, a pound of freſh butter, and beat all theſe together till 


it is light and hollow ; then lay a thin puff- paſte all over a diſh, 


and put in the ingredients, eee vg 8 


To make @ lemon Pudding. © 


GRATE the outſide rind of two clear RY 150 grate 
two Naples biſcuits and mix with the grated peel, and add to it 
three quarters of a pound of white ſugar, twelve yolks of eggs, 


and half the whites, three quarters of a pound of melted butter, 


"half a pint of thick cream; mix all well together, lay a pufi- 
paſte all over the diſh, Pour the ingredients in and n *. 18 


hour will bake it. 07 + ew. 50 he 


To make an almond 1 


' BLANCH half a pound of, ſweet almonds, . four bitter 


ones, in warm water, take them and pound them in a marble 
mortar, with two ſpoonfuls of orange · lower- Water; and two of 
roſe- Water, a gill of ſack; mix in ſouf grated Naples biſcuits, 

quarters of a pound of melted butter, beat eight eggs, and 
ni ehem with a quart of creani boiled, grate in half a nutmeg 
and a 14 7 85 of a pound of 003 3 Mix ll well together, * 
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| YOU muſt take two large Seville oranges, and Rh off the 


aa as DHv4 a 


in 4 flick of cinnamon When you 
boiled take it out; before you $45: it out, ſtir in a half pound 


of currants 1 waſhed and rubbed, and juſt p 


and bake it. 5 5 8 5 n+ 20 71 1880 S :F4 5 F 


| 7 0 boil an e 91 1 
BEAT a pound of ſweet almonds. a as ſmall as | poſkble, with 48 


; "I 
. J . I T : o K L * 
4 ö 


three ſpoonfuls of roſe- water, and a pill of fack or white wine, . 


and mix in half 4 pountl of freſti butter melted, with five 
of eggs and two whites, a quart of cream, à quarter of 2 — | 
of ſugar, half a nutmeg grated; one ſpoonful of flour and — 
ſpoonfuls of erumbs of white bread ; mir all wer e | 
boil it. 1 _— take halfan hour boiling; ' . 


75 make a \ ſagoe pudding. . 


LET half a pound of ſagoe be waſhed well in thang or — hot 
waters, then put to it a quatt of Ty milk, and let it boil to- 
gether till it is thick; ſtir it 1 (for i it is apt to burn) put 

et it on the. fire: when it is 


n 
a 


- 


of freſh butter, then pour it into a pan, and beat up nine eggs 
with five of the N and four Ca of fack ; Bir 9 1. | 
gether, and ſweeten to your taſte. Put in a Fi of 2 pound 

ump'd. in two 
ſpoonfuls of ſack and two of roſe-water ; mix all well together, / 15 
lay a . over a diſh, pour in the e a bake it, 


L make @ millet pudding. OR. 

you, muſt get half a pound of millet ſeed, and after it is 
waſhed and picked clean, put to it half a pound of ſugar; a 

whole putmeg grated; and three quarts: of milk. When you _ 
have mixed all well together, break in-half a pound of frelh 9 85 

ter; daten ts diſh, pour it in and bake it. 


To make a carrot pudding. 


_ muſt take a raw carrot, ſcrape it very clean ahd ofa | 

: Take half a pound of the grated catrotz and a pound of 
* bread, beat up ce. eggs, leave out half the whites, 
and mix the eggs with half a pint of cream: then flir in the 
bread and carrot, half a pound of. freſh butter melted, half a 
pint of ſack, and three ſpoonfuls of orange-flower-water, a nut- 
meg grated.” Sweeten to your palate. Mix all well together, and 
if it is not thin enough, ftir in a little new milk or cream. Let 


it be of a moderate thickneſs, por a puff · paſte all over the * 


1 » Plain and Ea nd. _ 
thin puff RY * al over:the 18 pour in the ee 


* 
„ * ® 
* \ 2 4 
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\ "ob pour in the Rua Baked; a will take Give 
baking. Or you may boil it, but wu r 98 1 2 0 


and put in . wied uy” * r. 


8 9 nb 
2 Ja 


* e dino nene baus e N wal them. in 2 

Auart of boiling has let it ſtand till it is cold, then grate in two 
or three large earrots, theb put in eight eggs well beat, and 
tdree quarters of a pound of freſh butter melted, grate in u little 
nutmeg. and ſweeten to Kan taſte; Cover your iſh with puff. 
'\ paſte, pour in the only nts nc ws) F an hour. he Toe 


2a ; 7 nale a comſl puding. 
DANO ot the flowers of a of cowl "ut wa 
nal and 1 omen: final, with * pound 255 Naples diſ- 
eEvits grated, and ints of © cream Boz! them a little; then 
tue them off the nd beat up edn EX with a little 
ettatn and a'litte or, Sweeten to Mix als 
all well together, butter a diſh and pour it * | e it; an 
when it is enaugh, throw fine ſugar over 25 ſerve i it up. 
Note, New milk will do in mY OY puda Ins, Lhe you] hare 
00 cream. | 


: wa r . $7 $5 { 


To nale a in ai or white purple 2 


- SCALD your quinces very tender, parethem very thin, ſerape 
off the ſoft; mix it with ſugar veryſweet, put in 2 little 
and a little cinnamon. To a pint of eteam you ag. 
three or four yolks of eggs, and ſtir it into your quinces al 
they are of a good thickneſs. It ' muſt be pretty thick. So you 
may do apricots or white Pear fn, Buyer your diſh, pour 
it in and bake be 


To make pearl tavly pudding. 


Ef a pound of pearl batley, waſh it clean r to it three 
; | uns of new milk and balf a pound of ia F ſugar, a 
nutmeg grated; then put it into a deep AN, and. bake it 9 2 
brown bread, Take it out of the oven, beat up fix eggs; 


a all well together, butter a diſh, Ones it Ne bake it- Wh. an hows | 
| * it wil! e excellent, 


. 


C 


5 „ 


PN rags frog. 1 0 well” besten, helf me 
= 


tens. ſyecten do your palate; 
Wo and , 8 add 1d , then put in ſix 


1 55 LL Mar hn in milk, 
And 1 wlll take Ion n 
a ae r 5. 4 UL : 85 


TAKE tree pippings pare themy and take out the 


core, pur hem into ſauce-pan, with four or five ſpooriful of 
water. molt they are oft . thick; den Bein 


vel, ir of . qure 20 pound! of butter, a pound of Joafſugar; 
the juice of three mage ie go 18 * lemons, cut thin and 


beat Gne in à 8 the yolks eggs beat; mix all wel 
together, bake it in a fla mY 2 ft 12 near done; throw 
over a little fine ſugar. You TOY 8 5 8 it in 2 W 
do the other puddings. 8 


3 
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71 KE E e chats 4810 lice . Frech ro * A 
Wel as you think will make it thick enough, beat ten eggs fin 
grate A nutmeg; butter the bottom of the dith, {lice twelve pi 
pins ipto it, throw' ſome orange- peel and, ſugar over, and 100 at 
. pig of ted wine; then your your cream, bread and eggs over 

; Hirſt lay a puff padde dt the þ r 
eden nd bake it half an hour. 


EE 


TAKE 2 quarter of a pound of rice, put it Ingo a 0 pan | : a 5 
r it often, f 


with a quart of new milk, a ſtick of cinnamon, 
keep it from ticking to the ſauce- pan. When it bas boiled thick; 
pour it into 2 pan, ftir in a quarter of a pound of freſh; butter, 
and ſugar to your palate; grate in half a nutmeg, add three or 


four ſpoonfuls of 'rpfe-water, and ſtir all well together, when it 


is cold, beat up eight e283, * with half the whites, beat it all well 
together butter a" Jifh, and pour it in and bake it. Vou 172 
lay a puff-paſte firſt all over the diſh ; for ee, wy 1 A, 
currants and NT RES 1 you chuſe i wat 1 

2 e 


otan bur watery | 


09%; MOD, 
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SET half a pound of rice, put to it three quarts of milk, ſtir 


in half à pound of ſugar, grate, a ſmall nutmeg in, and break 
in half a pound of freſh butter; butter a'diſh, ane pour it in and 


bake it. Tou may add a, quartet of à pound of cuttants, for 
change. If you boil the rice and milk, and then ſtir in the ſu. 
gar, you may bake it before the fire, or in a tin · oven. "You may 


_ - add eggs, but it will be good without. 


eee 
TAE fix ounces of the flour of rice, put it into a quart of 
milk, and let it boil, till it pretty thick, flirting it all the while; 


then pour it into a pan, ftit in half a pound of freſh butter and a 
quarter of a pound of ſugar; when it is cold, grate in a een 
beat ſix eggs with a ſpoonful or two of ſack, beat and ſtir all we 
together, lay a thin puff. paſte on the bottom of your diſh, pour 


it in and bake it. 
; | 2 poet fn 


; To boil a cuſtard pudding. hy Fouls acl oh 1 
TAKE a pint of cream, out of which take two or three ſpoon- 
fuls, and mix with a ſpoonful of fine flour; ſet the reſt to boil. 


When it is boiled, take it off, and ſtir in the cold cream, and 


flour very well; when it is cool, beat up five yolks and two 
_ whites of eggs, and tir in a little ſalt and ſome nutmeg, and two 
or three ſpoonfuls of ſack; ſweeten to your palate; butter a 
wooden bow], and pour it in, tie a cloth over it, and boil it half 
an hour. When it is enough, untie the cloth, turn the pudding 
out into your diſh, and pour melted butter over it. 


| To make a flower pudding. {Hoh 
TAKE a quart of milk, beat up eight eggs, but four. of the 
| whites, mix with them a quarter of a-pint of milk, and fiir 


into that four large ſpoonfuls of flour, beat it well together, boil | 


fix bitter almonds in two ſpoonſuls of water, pour the water 
into the eggs, blanch the almonds and beat them fine in a mor- 
tar; then mix them in; with half a large nutmeg and a tea-ſpoon 
ful of ſalt, then mix in the reſt of the milk, flour your cloth 
© well and boil it an hour; pour melted butter over it, and ſugar 
if you like it, thrown all over. Obſerve always, in boiling py 

dings, that the water boils before you put them into the pot, 

and. have ready, when they are boiled, a pan of clean cold water . 
8 4 | 10 


» N * 
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juſt give your deset cas dip f in, then untie the cloth, and i it 
vil urn . without Jieking to the « cloth. „„ 


; MY. or curranta. 1 15 


flour, a pound of raiſins ſtoned, a pound of currants, half a 


I will be an n to the e 


5 milk, and pour over your bread and cover it up cloſe, does full 
25 well: then take the yolks of ſix eggs, the whites of three, 


— N 1 


120 7 

; 6 
1 
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ob : 
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To wats auger rate. 5 


TAKE: a 2 of milk, beat up ſix eggs, half the ite 
mix as above, fix ſpoonfuls of flour, a tea ſpoonful of falt' and 
one of beaten ginger ; then mix all together, boil it an hour and 
a quarter, and pour melted butter over it. Tou may put in 
eight eggs, if you have . for e and half a 22225 of 


* 


L mate a batter er K . Ty 
TAKE a quart of milk, mix fix ſpoonfuls of four; with a z 
little of the milk ficſt, a tea-ſpoonful of ſalt," two tea-ſpoonfuls 


of beaten ginger, and two of the tincture of ſaffron; then mix all 5 | 
together, and boil i it an hour,” You our add? fruir Fas Yonge think | 


7 0 aide a FIR beg. eee 

| TAKE a pound of fine flour, and a ELD of white. hots „„ 
grated, take eight eggs but half the whites, beat them up, 210 1 
mix with them a pint of new milk, then ſtir in the bread and Rt 


pound of ſugar, a little beaten ginger; mix all well together, 
and either bake or boil it. It will take three quarters of n 
hour's baking. Put cream in, inſtead of ales if you have! K. Pe 


To nale a bread LN 


CUT of all the cruſt of a penny white Joaf, ad ice it thin „ 
into a quart of milk, ſet it over a chaffing-diſh of coals till tige 
bread has ſoaked up all the milk, then put in a piece of ſweet  _ | 
butter, ſtir it round, let it ſtand till cold; or you may boil your "i 


and beat them up with a little roſe-water/and' nutmeg, a little * 5 
ſalt and ſugar, if you FROT'Y it, Mix all well Ns * BID | 
it A] an TOs... ; | 


% 
= 
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TAKE all the, rum sf. a * ebay. Bit or wn 1 

quart of eteam, -ſet it over a ſlow fire till it is ſcalding hot, then 
let it ſtand till it is- cold, bear up the bread and cream well to- 
ether, grate in ſome nutmeg, take twelve bitter almonds, boil 
hem in two ſpoonfuls of water, pour the. water to the cream and 

Rir it in with a little falt, ſweeten it to. your p: ate, blanch the 
almonds and beat them in a mortary with two Ipoonfuls of roſe 
pr orange · flower · water till they are a fine p aſte; then n mix them 

y degrees with the cream, till they are we agg} in the cream 
then take the yolks of ache eggs, the whites of but four, b dei 
them well and mix * wi 8 cream, then mix all well to- 
gether. A wooden diſh to boil it in; but if you boil it 
in a cloth, be ſure to did it in the hot water and flour it well, 
tie it looſe and boil it half an hour. Be ſure the water boi 
when you put it in, and. keeps boiling all the time. When i it is 
envogh, turn it into your diſh, melt butter and put in two ot 
three ſpoonfuls of white wine or ſack, give it a boil and pour it 
over your pudding; then ſtrew a 200d deal of fine ſugar all over 
the pudding and An, and ſend it to table hot. New milk will 
| as when you cannot Bet cream. You may for x cnnge put] in 4 

0 currants. WS ky 


"ICE 


3 whe an e bread pudding: 

© TAKE two. halfpenny rolls, flice them thin, WE wo al, 
pour over them a pint of new milk Þoilin! hot, cover wem 
1232 let it ſtand ſome hours to ſoak ; then beat it Well with a 
little melted butter, and beat u up the y yolks and whites of two 
eggs, beat all together well with a fictle fate. Boil it half an 
| Hour; when it is done, turn it into your diſh, pour melted but · 
ter and ſugar over it. Some love a: little vinegar i in the butter. 
Af your rolls are ſtale and grated, they will do n WANT : 925 
ginger: Vou may bake it with a few currants. 


To mate a ee e 5 
f TAKE the crumb of a penny-lopaf, as much four, the yolks 
of four egge and two whites, a tea - poonſul of ginger, half a 
pound of . raiſins ſtoned, half a pound of currants clean waſhed 
and picked, a little ſalt, Mix fiſt the bread and flour, Inge, | 
ſalt and ſugar to your palate, then the eggs, and as wha oe 
as will make it like a good batter, then the r a W ah 


ur i in and bake i it. 
as Ty 
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_ ſugary beat up twelv 
che fly 4 Puk MY 
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er it wy 42 7 10 b wr 


N deer 


hot, ever i che, let it I) it his by 5 up the milk 


then tie e up in a cloth; in@'BoIlit's quatter of an hour. When 
it. is dof, "Hy it in” yout diſh; Sobr Halde 9 1 over it, 14 
throw fugar 41 deer q A Fvonful of wine or 1. . 7 55 

as well in on = er juice” of Seville orange. 5K 
manchet does —_ but there are little loaves made ” 1 5 
for the uſe. rol} er bat N TOE Wor. 110 . 


p uy vs > "A iu. : "26 1B 
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of water; boil them 2 quarter of an hour, then blanch 3 | 
them and beat them ina marble mortar, with ar little orange 
flower, or roſe-water and ſack, till they are a fine thin paſte; 
then beat up twelve eggs with half the whites, and mix them 
well, grate half a mufmeg, a little ſalt, mik them with three 
pints of cream and half pound: of melted butter, -ſweoten it to 
to and mix all together. Lay a puff - paſte all Ver the 
— el 


dab, Nr 


ria the mixture and hake it. When you cant 


take three pints of mille,” beat up the: yolks oi four egg and fir 
into the milk, ſet it over the fire, ſtitring it all the time une 


is Rag bot, then mix it in che rom of the eee, fu» 


NG —_ To male a fine plain baked pudding. 


you 3 take a quart of milk, and put three bi: "Oy id 
it. When it has boiled a little, with fine flour, make it into a 


haſty a fur h with a little ſale, pretty thick; take it off the 
fire, and tir n half a pound of 55 a quarter of a pound of 


and half fe whites, ſtir all well 
over the Giſh and gd in * * 


N bout wil bake it 


' 70 make pretty | au bee e 


41 


You mult take a gallon of milk, and turn it with runnet, 


this grain all the curd from the whey, put the curd: into a 


mortars. and beat it with half a pound of. freſh butter till the 


butter and evrd- are; well mixed; then beat fix eggs, half the - 


whites, and ſteain them to the curd, two Naples biſcuits, or half 
a penny roll grated 3 mix all theſe together, and ſweeten to your 


1 n * 1 0 


1 
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Bake them, but don't let your oven be too hot; when they ag 
done, turn them out into a diſh, cut citron and candied orange- 
peel into little narrow bits, about an inch long, and blaached 
almonds cut in long flips, flick;them, here and there on the tops 
of the puddings, juſt as you fancy; pour. melted butter with a . 


| overitz and ſend it to table hot. 
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 Iittle'fack in it into t 
puddings and diſh. II 
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ey make a pretty fide-diſh... 
* * * 7 bt : Sous 1 % ; 


ag dS FORE 28 — 
"th FFF n 
Trou make an apricot 4 
7 * 22-8 & 0:4. 7 of . 3 . 8 


 CODDLE fix large apricots very tender, break them: ver 
- ſmall, ſweeten them to your taſte. When they are 
eggs, only two whites well beat; mix them well together with 


'a pint of good" cream, lay a puff paſte all over your diſh and 
pour in your ingredients. Bake it half ah hour, don't let the 


*% 4 » . N 
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Te/0do make the Ipſwich almond pud 


3 
3 
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| STEEP ſomewhat-above three ounces of the crumb of white 
bread ſliced, in a pint and à half of cream, ot grate” the bread, 
then beat half a pint of blanched ' almonds very fine till they 


are like a paſte, with a little orange-flower-water, beat up the 
:yolks of eight eggs and the whites of four: mix all well together, 


put in a quarter of a pound of white ſugar, and ſtir in à little 
melted butter, about a quarter of a pound, lay a ſheet of puff. 


paſte at the hottom of your - diſh and pour in the ingredients. 


Half an hour will bake ſt. 


g Do make a vermicella pudding. 


25 'YOU muſt take the yolks of two e gs, and mix it up vu ieh 48 
much flour as will make it pretty fuß 0 e t out 
vety thin, like a thin wafer; and when it is fo dry as you can 


roll it up tegether without breaking, roll it as cloſe as ybu can; 
then with a ſharp knife begin at one end, and cut it as thin as 


Jou can, have ſome water boiling, with a little ſalt in it, put in 
the paſte, and juſt give it a boil for a minute or two; then throw 
It into a ſieve to drain, then take a pan, lay a layer of vermi- 
cCella and a layer of butter, and ſo on. When it is cool, beat it 
up well together, and melt the reſt of the butter and pour on it; 
beat it well (a pound of butter is e zough, mix half with the paſte, 
and the other half melt) grate the. crumb of a penny loaf; and 
. mig in; beat up ten eggs, and mix in a ſmall nutmeg grated, | 
gill of ſack, or ſome roſe-water, a tea-ſpopnful of ſalt, _—_— 


/ 7 þ e gt 
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cold, 244 fl. 


oven be toò hot; when it is enough, throw 2 little fine fugar all, 
4 & © $75: | 5 » e 


ſo as yqu can roll it out 


% a» 
x ey 


; : . # x : 2 | g ; - . 5 5 | A ; A my 8 * = 
all well together; and fweeten it to your palate ; grate @ linlp 


lemon-peel'in, and dry two large blades of mace and 
fine. Tou may, for chang 
waſhed and picked clean; 


| and: 


penny loaf, and pour the cream hot over it, and cover it cloſe 
till it is cold; then beat it fine, and A in half a large nutmeg, 
0 


a quarter, ofa pound of ſugar, the yolks of four eggs, but two 
whites well beat, heat it all well together. With the half of 
this fill four little wooden diſhes; colour one yellow with ſaf- 


fron, one red wirh oochineal, green with the juice of ſpinach; and 
blue with ſyrup of violets; the reſb mix wich an ounet of ſweet. 
almonds blanched and beat fine, and fill a diſh. © Your diſnes 


dend. , hen your pot boils, put them ig. An how will boil 


them when enough, turn them out in a dich, the White one in f 
the middle, and the four colouted ones round. Whenł they are 
enough, melt ſome freſh butter with a glaſs of ſack, and pour 


Pl * 


over, and throw ſugar all: over the diſh.” The white pudding 
N r 3 and be ſure ro but- 
ter, your bilzeg well before you put then) in, Ad den x Gll them, 
Ull. ; RE: Dy ; ; > 


diſh muſt be of a larger ſize than the reſt ; 
| too fu ft 4 1 j 4 6415 99 18 4 1 
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UT a thin puff: paſte all over your'diſh; then Hig candied 


orange, and lemon- peel, and citron, of each an ounce, Nice 


them thin, and lay them all over the bottom of ybur diſh; then 


beat eight yolks of eggs, and two whites, near half à pohnd of 
ſugar, and half a pound of melted butter. Beat all well t. gether; 


when the oven is ready, pour it on your ſweet · meat. 
vg n 7 1 my 1 8 8 * 5 
' To make a fine plain pudding. 1 


or leſs will bake it. The oven muſt not be too. H? „ 
„Sr a quart of milk, put into it fix. laurel-Jeaves, 


then take dur. your leaves, and ſtir in as much flour as. will 
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1 
afy. 217 : 
| 1 RE: 

little 


eat them 
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15 n hot - 


don it, 


make it a baſty-pudding pretty. thick, take it off, and then ftir 


in half a pound of burter, then a quarter of a pound of 84 * 
{mall nutmeg grated, and twelve yolks and fix whites. 0 "en 
; 384 #+yx: + N we . EE | : ; a ' W 1 
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: Mix al ol en huttr 5 diſh and pt „ 
5 y * gibi vr oh Hal an hour will lenk 
bg ot een. {op 
4 i” as add. N 


854 a. art of cream). boil--it-withfour--ve- CS 

| leavenz then cake them out; and break in half a pound of Na- 
5 dee e + 0 butter, ſomo facky nut nutmeg, and a 
3 little faſt ; take it off the fire, cover it up, when it is almoſt cold, 
put in two ounces of blanthed almonds beat; fine and the yolks 
3 | of five eggs... Mix all. well together, and bake it in a . | 
"—_ half: W oe * 9 it, as it C9 e ne 
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butter, a8 yu do for tes. Butter your diſh as you cut them, 
lay ſlices all over the diſh; then Rrew a few-currants clean waſh- 
ed and picked, then a row of - bread and butter, then a few out- 
Ants, and ſo on till all your bread and buttei is in; then take a 
pint of milk, best up four eggs, a little ſalt, half a nutmeg 
— win all together with fugar to your taſte; pour thisover = 
9 bake it half an hour. A puff. paſte p merry mr | 


E- Oe oY put in two TH of We 8 
I = * f 14 7 11 97 112 p 4 wh ar 3 
3 5 bie 94880 20 nabe a boiled rice pudding. · Ve 


| HAVING got a quarter of 'a pbupd of the Kr er tits, 
* it over the fire witk- a pit of milk, and keep it flirting « con- 
. Rantly, that it may not clod nor burn. When it is of 4 
thickneſs, take it off, and pour it into ah'edtthen pan; ſtir in 
half a ound. of butter very ſmooth, and half a pint of cream or 
Wo mM ſweeten to your palate, grate.in;half a nutmeg and 
the outward rind of a lemon. Beat up che yolks of fix egg and 
two whites, beat all well together; boil it either in ſmall chida 
_baſans or wooden bowls. . When boiled, turn them into a diſh, 
© a melted butter VEE: . Se 4 linle eh _ _ : 


* all 0 e 8 92 25 7 * 3 1 o 43 
0 ; f 
FS... IN b Ti 0 wake a c 
Ay TIES © 4 1 f 


55 5 Sr a varter of a nd of pap half a pound 8 | 
Roned, Fs tie theth i in 4 cloth. Give the * a great deal 
df room to ſwell. | Boll it two hours : When it is enough turn; it 
"into your Wiſh, and pour 8 butter and Wen e with a 


'H de 1 | | LS 
if 8 . * ; Aa 1 28 7 "Boba + Us: 7 75 
„ + 4. = 4h : WIR uf "Y Wo > * 5 bp 3 „ . 
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_ and: 4 your cloth very well, we it up and boil it ach Hour. - 4 ] 
When it is enough; turn ik into e diſh, pour melted butter 
over it, and the juice of: a'Sevi 


— 


| : A _ GO 
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vn 64 king puddi 5 

Vs r 
quoting pul- . 33 on 
Take a LSD A. (fix eggs, and half. the whiter, if 


your palate; tate a T0 W utter r your 1 Pour t, 


clean, put it into à ſauce-pan, wi a 


meg, and a quarter of a pound of melted butter; ſtit All wi 


meg in, add a little ſalt, and a littio roſe- water, if it. 8 
grate in the crumb of a.. halfpenny soll, or -a ſpoonful bf 


the flour of rice uy dae 3 __— a. del ant 


_ it mie Too e r 98 ft 
nd ie, e ee n fot 
| err. a quarter of a pound of rice, tie it in z cloth, but gee 
room for ſwelling. N it an hour, then take it up, untis it, 
_ with a ſpoon Mir in 1 quarter of n pound of butter, grate 
ſome nutmeg, and ſeeeten to ee tie it up coſe 
and boil ĩt anothet hour; then take it up: d ee 
Wer e tows u N 4 4220 e oy 0 


2 


1 
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: | To make den babe rice ping 15 hs 230 : & | 
hier alt he. a qua of a a. pound, of rice, bol it Fa "1 
quart. of new milk, ir "he 7 ges ni Fun 3 when it; * 

us fo. be chick, take 11 135 let it Rand kill it is alittle voc, 
heb, fi in well a. ,quarter. 0 a fe of butter, and, 1 Tugar ts. 


and bake i it. 


„ To N a 70 5 Rain | panes + 
Aar a Joatter of a peck of Mild, picked” ang Galhed 
ifs falt,. 188 Lit cloſe, 

and When it is boiled jun render, thr w.it into a lee to drain; 15 
then chop' it with-a knife, beat up 1 eggs, mix Well Wir it 
half a pint of cream and a ſtale 770 gtated fine, a little du · 


rogerher, put it into the ſauce-pan you boiled, the ſpinach, and 
hn ſtirring it all the time til ins to thicken; then wet 


6 orange, #50 you like it; S.. 3 | 
ſugar, you muſt add, or let it alone, juſt to your tu 3 2 HB 
may bake it ; but then you ſhould put'in a 8 of a pound of 1 


ſugar. You Nie Te WO of N if you * 


beat them well and mix with the cream ; $009. © a Ras os. — 


Four, firſt mixzd, with, a little- of dhe cream, or s ſpeenfül 'of 5 j 
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. AT flour it; thay put i in x your mixture, tie it not too. 460 uy 
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boil it vale 80 | 
; 98 300 
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* ant} che water bails IO you 


a & 4A 5 
Wen 2 N 
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| won whe Jer t eee dert W e dels! 2 
three whites, ſtrain them well, mix à ſpoonfut of flour! with 

them, a quarter of a pound of almonds blanched, and beat 

fine, with a ſpoonful of orange · lower, or roſe : water, mix w with 
the eggs. then by degrees mix in the cream, beat all wel] toge- 
ther, take a thick cloth, wet it and flour it well, pour 2775 þ ob 
Tuff, tie it cloſe, and boil it half an hour. Let the water oll 
all the time faſt ; when it is done, turn it into your diſh, . 
melted butter over, with a fk, * and Youu fine e al 
over it. 8 


„ 


To make a prune NY! a 


_ TAKE a quart of milk, beat fix eggs, half the whites; with 
hal a pint of the milk and four ſpoonfuls of flour, A little falt 
and two ſpoonfuls of beaten ginger; then by de rees mix in all 
the milk, and a pound of prunes, tie it in a Cloth, boil it an 
Hour, melt butter and pour over it. ben ns eat W done . : 


f 8 


0 


'To make a oon i 


Tart. a . of flour, a ſpoonful of cream, or milk, | 
an egg, a little nutmeg, ginger and ſalt; mix all together, and 

boil it in a Ws wooden. n half an. HU + 0 * may w_ a 
few currants. 


ers 8 


5 1 1 2 | 25 3 an 3 1 


| MAKE a good puff paſte, roll it out half an inch thick, 4 
yout apples, and core them, enough to fill the cruſt, and 
cloſe it up, tie it in a cloth and boil it. If a ſmall pudding, two 
5 hours: 1 4 large one, three or four hours. When it is enough | 

turn it into your diſh,” cut a piece of the cruſt' out of the top, 
butter and ſugar it to your palate; lay on the cruſt again, and 
ſendi it to tabſe hot. A pear pudding make the ſame way. And 
'this vo may make a damſon pudding, or we > of 'Plugs,”! Ly 
2 8 8, * or mulberries, and are 88 7 


* ING 
b x . 

2 — wy” * 
1 
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"ts make vent þ dumplings. i 


FIRST make a hk ght dough! as ſor bread, with flour, water, | | 
falt and yeaſt,” cover — oth, and ſet it before the fire for 
half a Hour; then have a fauce- pan of water on the fire, and If 
when it boils take the dough, and make it into little round 
balls, as big as à large hen's egg; then flat them with' ue 
hand, and put them into the boiling water; a few minutes bois 
them. Ta ea don't fall to the bottom of the poẽ 

or ſauce-pan, then they will be heavy 3; and de ſure te RS 
the water boiling all the Ning: When they are enough, tage 
them up (which they will be in ten minutes or leſs) lay tem in 
your diſh, and have melted butter in à cup. As good u way as 0 | 
any to fave trouble, is to ſend to the baker's for half a quarten 

of dough (which. will make a great 6 and wen 52775 bare | 


— 


—_ the e of boiling i it. BY | 01 
n Vi 2 
To make Nerful ating: 5 


MIX a * chick batter, as for pancakes ; take half - 1 
of milk, two eggs, a little ſalt, and make it into a batter with 

four. Have ready a clean ſauce- pan of water boiling, into 

which drop this batter. Be ſure the water boils faſt, and two 
or three minutes will boil them; then throw them into a ſieve 
to drain the water away, then turn them into a diſh and ftir 


2 lump of freſh butter into Wy, eat them hot, and 9 are 
very 500. Sg 


o e ERS i 8 Pier In A* 


ou trek? hard dumplinge: Fs g 1 * . . . 25 


MIX flour and water, with a little ſalt, like a pals. pri 
them in balls, as big as a turky's egg, roll them in a little 3 
have the water boiling, throw them in the water, and half an 
hour will boil them. * are beſt boiled with a good piece f 


beef, You may add, for e enge; a few IE 0 1 +2 
butter ina cup. 1 


/ 5 


bee ey mate bd ng | 


it e a — for a 'pye;; N them hs! and boil thew 28 | + I 
above. 15 gr „ I 


75 2 
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gf cruſt, and roll it | 
they will not look pretty, ſo roll the c 8 
ea ball, with a little 
Have 3 pot of water hoikng, take a clean 
. water, and ſhake. flour. aver t; ſie gh Ttſe 
3nd 2 them in the 1 boiling, which hee th 
time ; and if — . cruſt is light and g the. nella 2 
too. large, half an hour will boil thems 155 at if the apples b 
large, they will take an houz's boiling, . When.they are enough 
take them up, and lay chem in a diſh.z throw fine ſugar all ov 
them, and ſend them to table. Have, good freſh e 
in a cup, and fine beaten. e in a ſaucer. 


* 


En, woay to nate apple A 3 ; 


"MAKE 3 good pali-paſte cruſh, roll it out x little thicker thas | 
n. crown piece, pare ſome large apples, and roll every 
in a Pires 8 of thi paſte; tie them cloſe in a. cloth ſeparate; b 
- them. an hour, cut à little ent the N. and ab uh 
gore, take a tea-ſpoonful of -leman-peel e as. poſſible; 
Juſt give it a bail in two ſpoanfuls of roſe or orange-flower- 
Water. In each dumpling put a tea- ſpoonful of this liquor, 
ſwxeeten the apple with fine ſugar, pour in ſome melted butter, 
and lay on your piece of cruſt again. Tap: them in your: diſh, - 
| and throw fine ſugar all over. 


To make a cheeſe-curd Anrendine. 5 w_— 


1 TAKE two pouads of cheeſe-curd, break. it all to 
. your hand, a pound of blanched almands finely 

2 little roſe-water, half a pound of currants clean w. 
© picked, a little ſugar to your palate, ſome ſtewed 7221 cut 
1 mall; mix al} well together, lay a puff-paſte in a diſh, put in 
_ your ingredients, cover it with à thin cruſt rolled, and laid a- 

' +» brofs, and bake it in a maderate oven half an hour. As to the 
tap cruſt, lay it in at ſhape you pleaſe, eicher e RO | 


with an iron on purpoſe. 5 


5 


: 3 
„ 


3 | A | print FE oranges or PL N 


31 200 1 TEL * 


T bas dazen of Sevilly aranges, fave the juice, take ont _ 
the pulp, lay. chem. in aged, twenty»four hours, (hilt: hem 
three or four times, then bol them in three or far OS NM 
drain them from the water, put-them in a pound: af ſugar, and 
their juice, boil; them to 3 ſyrup, take great ce the de nt 
ſtick to the pan you do them. ig, a When 
you uſe them, lay a puff -· paſte all over the diſh, boil ten pippins 

pared, quartered and cored, ig a little water and ſugar, and 
ice two. of the oranges and en with the  pippia the diſh 
| Bake i it in a Dow oven, wi * W — i 

enn, N ute 1 


585 40 make FE OTE oils Zh 
Ol. a artichokes, take off all the 100 me x 
take the bottoms clear from the fall, nates ood puff. pale _ 
and lay a quarter of a pound of 8000 f butter a over F 
bdattom of your pe: then lay a row of ences ſtrew a 
| er, ſalt, and beaten mace.over them, then another row, 
ew the reſt of 7 your over them, put, in à quarter 4 Aa 
pound more of dutter in little bits, take & Hal an Lakes of truß 
and morels, boil them in a quarter of a pint of water, pour t 
water into the pye, cut the truffes'and motels very ſmall, 2 
all over the pye; then have ready twelve *gen boiled Hd, take 
only the hard yolks, lay them all over the pye, pbur in & gill f 
White wine, cover your pye and bake it. When the eruſt is 
done, the pye is enough, Four — dlades of mae and po 
e ITE OI 
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MAKE a a good 8 cover your ** with it, then he. 
ready twelve eggs boiled ay cut them in ſlices, and lay 
Tug in your pye, throw half à pound of currants, clean waſhed _ 

picked, all over the the eggs, then beat up Four” — 
rl, with half a te ite, 
and make it pretty — fuga 
quarter of 'a pound Ta n the: IN 


our wine and and cover ve" 
or till the x cruſt Þ one, | N 
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5 o male a potalor pye. © 


" BOIL three — of potatoes, peel them, make a hed No" 
and lay in your diſh ; lay at the bottom balf 4 pound of butter, 
then ſay in your potatoes, throw over them three tea-ſpoanfals 
of ſalt, and a ſmall _— grited All over; ſix eggs boiled hard 
and chopped fine, throw all over, a tea - ſpoonful of pepper ſtrew- 
ed all over, then half a pint of white wine. Cover you oye; 
wn babe ie! half an hour, vr tilt the cru e. OY | 


vb 176-4 


7 0 nate an onion He. I 


3 4 ane pate ſome, potz oes, and cut 9 1 in ners, pee! 
Pine onions, cut them in ices, pare. ſome apples and 
them, make a good cruſt, cover your diſh, lay a quarter of a 
- -pound of butter all over, take a quarter of an ounce of mace 

beat fine, a nutmeg grated, a tex-ſpoonful of beaten pepper, three 

| tea-ſpoonfuls of ſalt, mix all together, ſtrew ſome over the hut- 
ter, lay a layer of patatoes, a layer of onion, ala os of apples, 
and a layer of eggs, and fo on till you haye filled your pye, 
ſtrewing a little of the ſeaſoning between each kyer, and 2 
a" uarter of a pound of butter in bits, and fix ſpoonfuls of water. 
ole your pie, and bake it an hour and a half. A pound of 
e A pound of onions, a pound of gems and, rwelve 885 
w O. 


. e 


MAKE a good cruſt, lay it over your diſh, take two oranges, 
boil them with two lemons till tender, in four or five quarts of 
water. In the laſt water, which there muſt be about a pint 
of, add a pound of loaf ſugar, boil it, take them out and ſlice 
them into your pye; then pare twelve pippins, core them and 
give them one boil in the ſyrup ; lay them all over the orange 
and lemon, pour in the ſyrup, and pour on them ſome orange- 
7 ſyrup. er your pye, and bake it in a flow oven half an 


{7 * 


"$23 


To make a ſtirret Ne. 


TAKE your ſkirrets and boil them tender, Tos them, lice | 
| them, fill your pye, and take to half a pint of cream the volk of 5 
4 , beat fine with a little nutmeg, a little beaten mace and 
-" 3 a lire falt; beat all together well, with a quarter of a pound of 
' freſh butter melted, then pour in as much as your diſh will hold, 
758 on the top cruſt and bake it balf an boue: Lou any | x 


in ſome hard yolks of eggs; if you cannot get cream, put in 
milk, but cream is beſt. About two pounds of the root will 
do. ** 45 . C5590 LR 5 ; 5 . M8 8 ES 
5 To make an apple pie. „„ 
MAKE a good puff. paſte cruſt, lay ſome round the ſides of 


the diſh, pare and quarter your apples, and take out the cores, 


lay a row of apples thick, throw in half the ſugar you deſign 
for your pie; mince 4 little lemon- peel fine, throw over and 
ſqueeze a little lemon over them; then à few cloves, here and 
there one; then the reſt of your apples and the reſt of your ſu- 
gar. You muſt ſweeten to your palate, and ſqueeze a little 
more lemon. Boil the peeling of the apples and the cores iu 
ſome fair water, with a blade of mace, till it is very good; 
ftrain it and boil the ſyrup with à little ſugar, till there is but 
very little and good, pour it intb your pie, put on your upper 
cruſt and bakeit. You may put ih a little quinte or marmalade; 
if you f ˙ 0 927 e RYAN 1 
Thus make 4 pear ple, bit don't put in any quince. You 
may butter them when they come out of the oven ; or bear up 
the yolks of two eggs and half a pint of cream, with a little nut- 


meg, ſweetened with ſugar, take off the lid and pour id the _ 
cream. Cut the cruſt in little three-corner pieces, ſtick about 
the pie and ſend it to table: . 


555 | To make a cherry pie. „ | 
MARE a good cruſt, lay a little round the fides of your diſhs 
throw ſugar at the bottom, and lay in your fruit and ſugar at 


top. A few red currants does well with them ; put on your lid, 
and bake in à ſlack oven. 5 at (<3 | 


Make a plumb pie the ſame way arid a gooſeberry pie. If 
you would have it red; let it ſtand a good while in the oven, af- 
ter the Bread is drawn. A cuſtard is very good with the gooſe-. 


batyþpler © 2 


To make à ſalt-fſh pit. © : | 
ET a fide of falt-fiſh, lay it in water all night, next morn- 
ing put it over the fire in a pan of water till it is tender, drain 
it and lay it on the dreſſer, take off all the ſkin and pick the 
meat clean from the bones, mince it ſmall, then take the crumb 
of two French rolls, cut in ſlices and boil- it up with a quart 
of new milk, break your bread. very fine with a ſpoon, put to 
it your minced ſalt- fiſh, a pound of melted butter, two ſpoon- 

| | fuls 
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per, and three tea-ſpoonfuls of muſtard, mix all well together, 
make a good cruſt, and lay all over your diſh, and cover it up, 


Bake it an hour. 


— 


* 


556 To nabe a carp pie. 


' TAKE large carp, ſcale, waſh, and gut it elean x take an 


eel, boil. it juſt a little tender, pick off all the meat and mince it 
fine, with an equal quantity of crumbs. of bread, a few ſweet- 
herbs, a little lemon · peel cut fine, a little pepper, ſalt, and grated 
nutmeg, an anchovy, half a pint of oyſters parboiled and chop- 
ped fine, the yolks of three hard eggs cut ſmall; rall it up with 
a quarter of a pound of butter, and fill the belly of the carp. 
Make a good cruſt, cover the diſh, and lay in your earp;; fave 
the liquor you, boil your eel in, put in the eel bones, beil them 
with a little mace, whole pepper, an onion, ſome ſweet-berbs, 
and an anchovy. Boil it till there is about half a pint, ſtrain it, 
add to it a quarter of a pint of white wine, and a lump: of but- 
ter mix'd in a very little flour; bail it up, and pour into your 
pie. Put on the lid, and bake it an hour in a quick oven. If 
there be any force - meat left after filling the belly, make balls of 
it, and put into the pie. If you have not liquor enough, boil a 
ſew ſmall eels, to make enough to fill your diſh. © 


To make a ſoal pie. 


MAKE a good cruſt, cover your diſh, boil two pounds of eels 
tender, pick all the fleſh clean from the bones, throw the bones 
into the liquor you boil the eels in, with a little mace and ſalt, 
till it is very good, and about a quarter of a pint, then train it. 
In the mean time cut the fleſh of your eel fine, with a little le- 
mon- peel ſhred fine, a little ſalt, pepper, and nutmeg, a few 
_ crumbs of bread, chopped parſley, and an anchoyy ; melt a quar- 


ter of a pound of butter, and mix with it, then lay it in the diſh, - 


cout the fleſh of a pair of large ſoals, or three pair of very ſmall 
ones, clean from the bones and fins, lay it on the force-meat, and 
pour in the broth of the eels you boiled ; put the lid of the pie 


on, and bake it. You ſhould boil the bones of the ſoals with 
the cel bones, to make it good. If you boilthe ſoal bones wit 
7 at, your pie will be 


one or two little eels, without the force 
very good. And thus you may do a turbut. 


4 hae. To 
* N » 


fuls of minced parſley, balf a nutmeg grated, a little beaten pep- 


— 
* 
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b make an cel pir. 


MAKE a good cruſt, clean, gut, and waſh your eels very 
well, then cut them in pieces half as long as your finger; ſea- 
fon them: with pepper, falt, and a little beaten. mace to your pa- 
late, either high pr low. Fill your diſh with. eels, and put as 
much water as the diſh will hold; put on your cover, and 
dake them well. | a4 of | 


To make a flounder pie. 


_ GUT ſome flounders, waſh them clean; dry them in a cloth, 
juſt boil them, cut off the meat clean from the bones, lay a good 
cruſt over the diſh; and lay a little freſh butter at the bottom, and 
on that the fiſh ; ſeaſon them with pepper and ſalt to your mind. 
Boil the bones in the water your fiſh was boiled in, with a little 
bit of horſe-raddiſh, a little parſley, a very little bit of lemon- 
peel and a cruſt of bread, Boil it till there is juſt enough liquor 
for the pie, then ſtrain it; and put it into your pie; put on the 
top-cruſt, and bake ii. | — - e 
f «1 


To make a herring pie. | 


SCALE, gut, and waſh them very clear}, cut off the heads, 
fins, and tails, Make a good cruſt, cover your diſnh, then ſea- 
ſon your herrings with beaten mace, pepper, and ſalt; put a 
little butter in the bottom of your diſh, then a row of herrings, 
pare ſome apples and cut them in thin flices all over, then peel 
ſome onions and cut them in flices all over thick, lay a little 
butter on the top, put in a little water, lay on the lid and bake 


x 


it well. : 
& To make 4 falmon pie. 


MAKE a good cruſt, cleanſe a piece of ſalmon well, ſeaſon it 
with ſalt, mace, and nutmeg, lay a little piece of butter at the 
bottom of the diſh, and lay your ſalmon in. Melt butter ac- 
cording to your pie; take a lobſter, boil it, pick out all the fleſh, 
chop it ſmall, bruiſe the body, mix it well with the butter, which 
muſt be very good; pour it over your ſalmon, put on the lid, 
and bake it well, | 5 | | 75 
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=, To make a lobſter pre. „ 

MARKE a good cruſt, boil two lobſters, take out the tails, 
cut them in two, take out the gut, cut each tail in four pieces, 
and lay them in the diſn. Take the bodies, bruiſe them well 
with the claws, and pick out all the reſt of the meat; chop it 
all together, ſeaſon it with pepper, ſalt, and two or three 
ſTpoonfuls of vinegar, melt half a pound of butter, ſtir: all toge- 
ther, with the crumb of a halfpenny roll rubbed in a clean cloth 
ſmall, lay it over the tails, put on your cover, ang bake it in a 
flow oven. % we ON nt, 
To make a muſſel pie. 5 

MAKE a good cruſt, lay it all over the diſh, waſh your 
muſſels clean in ſeveral waters, then put them in a deep ſtew- 
pan, cover them and let them ſtew till they are all open, pick 
them out and ſee there be no crabs under the tongue; put them 
in a ſauce- pan, with two or three blades of mace, ſtrain the li- 
quor juſt enough to cover them, a good piece of butter and a 
few crumbs. of bread ; ſtew them a few minutes, fill your pie, 
put on the lid, and bake it half an hour. So you may make 
an oyſter pie. | | 8 
To make Lent mince pie. 8 
SIX eggs boiled hard and chopped fine, twelve pippins pared 
and chopped ſmall, a pound of raiſins of the ſun ſtoned and 
chopped fine, a pound of currants waſhed, picked, and rubbed 
clean, a large ſpoonful of fine ſugar beat fine, an ounce of citron, 
an ounce of candied orange, both cut fine, a quarter of an ounce 

of mace and cloves beat fine, and a large nutmeg beat fine ; mix 
all together with a gill of brandy, and a pill of ſack. Make 
your cruſt good, and bake it in a ſlack oven. When you make 
your pie, ſqueeze in the juice of a Seville orange, and a glaſs of 
red wine. FE 


To collar ſalmon. 


TAKE a fide of ſalmon, cut off about a handful of the tail, 
waſh your large piece very well, dry it with a clean cloth, waſh 
it over with the yolks of eggs, and then make force-meat with 
what you cut off the tail ; but take off the ſkin, and put to it 
a handful of parboiled oyRers, a tail or two of 'lobſters, the 
| yolks of three or four eggs boiled hard, fix: anchovies, a hand- 

ful of ſweet-herbs chopped ſmall, a little ſalt, cloves, mace, nut- 
8 | meg, 
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meg, pepper beat fine, and grated bread. Work all theſe toge- 
ther into a body, with the yalks of eggs, lay it all over the fleſhy 
part, and a little more pepper and ſalt over the ſalmon; ſo roll 
it up into a collar, and bind it with broad tape, then boil it in 
water, ſalt, and vinegar ; but let the liquor boil firſt, then put 
in your collars, a bunch of ſweet-herbs, ſliced ginger and nut- 
meg; let it boil, but not too faſt. It will take near two hours 
boiling. When it. is enough, take it up into your ſouſing-pan, 
and when the pickle is cold, put it to your ſalmon, and let it 
ſtand in it till uſed ; or otherwiſe you may pot it. Fill it up with 
clarified butter, as you pot fowls; that way will keep longeſt. | 


20 collar eels. 


5 


TAKE your eel and cut it open, take out the bones, cut off 


the head and tail, lay the eel flat on the dreſſer, and ſhred ſome 


ſage as fine as poſſible, and mix with it black pepper beat, gra- 
ted nutmeg and ſalt, lay it all aver the eel, roll it up hard in lit- 
tle cloths, and tie both ends tight; then ſet over the fire ſome 
water, with pepper and falt, five or fix cloves, three' or' four 
blades of. mace, a bay-leaf or two, Boil it bones, head, and tail 
well together; then take out your heads and tails, put in your 
eels and let them boil till they are tender; then take them out, 
and boil the liquor longer, till: you think there is enough to cover 
them. Take it off, and when cold pour it over the eels, and co- 
ver it cloſe, Don't take off the cloths till you uſe them. _ 


To pickle or bake herrings, 5 
SCALE and waſh them clean, cut off the heads, take out the 
roes, or waſh them clean, and put them in again juſt as you 
like. Seaſon them with a little mace and cloves bear, a very little 
beaten pepper and ſalt, lay them in a deep pan, lay two or three 
bay-leaves between each lay, then put in half vinegar and half 
water, or rap-vinegar, Cover it cloſe with a brown paper, and 
ſend it to the oven to bake ; let it ſtand till cold, then pour o 
that pickle, and put freſh vinegar and water, and ſend them to 
the oven again to bake. Thus do ſprats ; but don't bake them 
the ſecond time. Some uſe only all-ſpice, but that is not ſo good. 


0 pickle or bake mackrel, to keep all the year. 1 
GUT them, cut off their heads, cut them open, dry them very 
well with a clean cloth, take a pan which they will lie clever- 
ly in, lay a few bay-leaves at the bottom, rub the bone with a 
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little bay-ſalt beat fine, take a little beaten mace, a few claves 
beat fine, black and white pepper beat fine; mix a little pm. 
rub them inſide and out with the ſpice, lay them in a pan, and 
between every lay of the mackrel put a few bay-leaves; thence- 
ver them with vinegar, tie them down cloſe with brow aper, 
put them into a low oven: they will take à good while doing; 
When they are enough, uncover them, let them ſtand till cold; 
then pour away all that vinegar, and put as much good yinegar 
as will cover them, and put in an onion ſtuek withcloves. Send 
them to the oven again, let them ſtand two hours in a very flow 
oven, and they will keep all the year; but you muſt not put in 
your hands to take out the mackrel, if you can avoid it, but take 
a ſlice to take them out with. The great bones of the mackrel 
taken out and broiled, is a pretty little plate to fill up the corner 
„ ety i SET TT, 


To ſouſt mackrel. 


YOU muſt waſh them clean, gut them, and boil them in ſalt 
and water till they are enough; take them out, lay them in a 
glean pan, coyer them with the liquor, add a little vinegar z and 
when you ſend them to table, lay fennel oyer them, 


To pot @ lolſter. 


TAKE a live lobfter, boil it in ſalt and water, and peg it that 
no water gets in; when it is cold, pick out all the fleſh and 

body, take out the gut, beat it fine in a mortar, and ſeaſon it 
with beaten mace, grated nutmeg, pepper, and ſalt. Mix all to- 
gether, melt a little piece of butter as big as a large walnut, and 
mix it with the lobſter as you are beating it; when it is beat to 
: paſte, put it into your potting-pot, and put it down as cloſe and 
hard as you can; then ſet ſome freſh butter in a deep broad pan 
before the fire, and when it js all melted, take off the ſcum at 
the top, if any, and pour the clear butter over the meat as thick 
as a crown- piece. The whey and churn-milk will ſettle at the 
bottom of the pan ; but take great care none of that goes in, and 
always let your butter be very good, or you will ſpoil all ; or only 

ut the meat whole, with the body mixed among it, laying them 
as cloſe together as you can, and pour the butter over them. 
You muſt be ſure to Jet the Jobſter be well boiled. A middling 
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1 Do pot eels. | 

TAKE a large cel, ſkin it, cleanſe it, and wath it very clean, 
dry it in a cloth, and cut it into pieces as long as your finger. 
Seaſon them with a little beaten mace and nutmeg, pepper, ſalt, 
and a little al-prunella beat fine; lay them in a pan, then pour 
as much good butter over them as will cover them, and clarified 
as above. They mult be baked half an hour in a quick oven; 
if a flow oven longer, till they are enough, but that you muſt 
judge by the largeneſs of the eels. With a fork take them out, 
and lay them on a coarſe cloth to drain. When they are quite 
cold, ſeaſon them again with the ſame ſeaſoning, lay them in the 
pot cloſe ; then take off the butter they were baked in clear 
from the gravy of the fiſh, and ſet it in a diſh before the fire. 
When it is melted pour the clear butter over the cels, and let 

oem be 2 with the butter. : WE: fy X 1 Ea 
n the ſame manner you may pot what you pleaſe. You may 
bone your eels if you chuſe it; but then don't put in any xd 
prunella. | VV ü 


„ = 08 ONO =] ws 
SKIN them, cleanſe them with falt, and then wipe tbem 
dry ; beat ſome black-pepper, mace, and coves, mix them with 
ſalt, and ſeaſon them. Lay them in a pan, and cover them with 
clarified butter. Bake them an hour; order them as the eels, 
only let them be ſeaſoned, and one will be enough for a pot. 
You muſt ſeaſon them well, let your butter be good, and they 
will keep a long time, FS Bhs | #5 
5 To pot charrs. . 
AFTER having cleanſed them, cut off the fins, tails, and 
heads, then lay them in rows in a long baking- pan; cover them 
VWith butter, and order them as above. i 


YOU euft ſcale it, cut off the head, ſplit it, and take out the 
chine - bone, then ſtrew all over the inſide ſome bay-ſalt and 
pepper, roll it up round, and lay it in a pot. Cover it, and 
bake it an hour, Then take it out, and lay it on a coarſe cloth 
to drain; when it is cold, put it into your pot, and cover it with 
clarified butter, 

1 Q 4 


more or leſs. 
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70 pot ſalon. 
TAKE a piece of freſh ſalmon, ſcale it, and wipe it clean, 
(let your piece or pieces be as big as will lie cleyerly on your 
pot) ſeaſon it with Jamaica pepper, black pepper, mace, and 
cloves beat fine, mixed with ſalt, a little ſal-prunella, beat fine, 


and rub the bone with. Seaſon with a lutle of the ſpice, pour 
;clarified butter over it, and bake it well. Then take it out 
carefully, and lay it to drain; when cold, ſeaſon it well, lay 
it in your pot cloſe, and cover it with clarified butter as a- 
bove. iꝙ i ts 3 8 | 


Thus you may do carp, tench, trout, and ſeveral ſorts of 


: 0 
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| Another way to pat ſalmon. | 8 1 
SCALE and clean your ſalmon down the back, dry it well, 


and cut it as near the ſhape of your pot as you can. Take two 
nutmegs, an ounce of mace and cloves beaten, half an ounce af 


white pepper, and an ounce of ſalt ; then take out all the bones, 
cut off the jole below the fins, and cut off the tail. Seaſon the 
ſcaly fide firſt, lay that at the bottom of the pot; then rub the 


ſeaſoning on the other fide, cover it with a diſh, and let it ſtand 


all night. It muſt be pyt double, and the ſcaly fide, top and 
bottom; put butter bottom and top, and cover the pot with 
ſome ſtiff coarſe paſte. Three hours will bake it, if a large 
fiſh ; if a ſmall one, two hours; and when it comes out of the 
oven, let it ſtand balf an hour; then uncover it, and raiſe it up 
at one end, that the gravy may run out, then put a trencher 
and a weight on it to preſs out the gravy. When the butter is 
cold, take it out clear from the gravy, add ſome more to it, 
and put it in a pan before the fire; when. it is melted, pour it 
over the ſalmon ; and when it is cold, paper it up. As to the 
ſcaſoning of theſe things, it muſt be according to your. palate, 


— 


N. B. Always take great care that no gravy or whey of the 


butter is left in the potting; if there is it will nat keen. 
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CHAP. WR 
| Dizverrons . the sex. 


I don t 1 to 1 — hore it in 80 Ne way; . 2 few 
directions for the cook, or nurſe, I preſume, will not be im- 
ape to make ſuch 4 diet, &c. as the Om e order. 
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25 0 make mutton How 


TAKE a a of a loin of mutton, take off the 0 per to 
it one quart of water, let it boil, and ſkim it well; then put 
in a good piece of upper-crult of bread, and one large blade of 

mace, Cover it cloſe, and let it boil flowly an hour; don't ſtir 
it, but pour the broth clear off. Seaſon it with a little ſalt, and 
the mutton will be fit to eat. If you boil turnips, don't boil 
h A in the broth, but vy themſelves i in another ſauce-pan. a 


7 o Boil a ſerag 7 veal, 8 Bre [hits 


SET on the ſcrag in a clean . to each pan of — 
put a quart of water, ſkim it very clean, then put in a good 
piece of upper - cruſt, a blade of mace to each pound, and a little 
parſley tied with a thread. Cover it cloſe ; then let it boil very 
ſoftly two WY and both broth and meat will be = to eat. ] 


To make beef or mutton broth for very qa Py who 
| take but little nouriſhment. F | ö 25 


TAK E a MIKE of beef, or mutton, or both ba: to 
pound put two quarts of water, firſt ſkin the meat and take off 
all the fat; then cut it into little pieces, and boil it till it comes 
to a quarter of a pint. Seaſon i it with a very little corn of ſalt, 
ſkim off all the fat, and give a ſpoonful of this broth at a time. 
To very weak people, half a ſpoonful is enough; to ſome a tea- 
ſpoonful at a time; and to others a tea - up full, There is 
greater nouriſhment from this than * ang elle. 


To 


. 
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To make beef drink, which is ordered for weak people. 


TAKE a-pound of Tean beef; then take off all the fat and 
ſkin, cut:it into pieces, put it into a gallon of water, with the 
under - cruſt of a penny-loaf, and a very little. falt. * Let it boil 
till it comes to two quarts; then ſtrain it off, and it is a very 
%% u PTS ED 
To make pork broth, 


W SIE Ta Y 


TAKE two pounds of young pork ; then take off the ſkin 
and fat, boil it in a (gallon of water, with a turnip and a very 
little corn of ſalt. Let it boil till it comes to two quarts, then 
rain it off, and let it ſtand till cold. Take off the fat, then 
Jeave the ſettling at the bottom of the pan, and drink half a pint 
in the morning faſting, an hour before breakfaſt, and at noon, 
if che ſtomach will bear it. 2 at. 


+ To boil a chicken. 4 7 bt 


LET your ſauce- pan be very clean and nice; when the water 
boils put in your chicken, which muſt be very nicely picked 
and clean, and laid in cold water a quarter of an hour before it 
is boiled; then take it out of the water boiling, and lay it in a 
pewter-diſh.” Save all the liquor that runs from it in the diſh, 
cut up your chicken all in joints in the diſh ; then bruiſe the 
liver very fine, add a little boiled parſley chopped very fine, a 
very little ſalt, and a very little grated nutmeg : mix it all well 
together with two ſpoonfuls of the liquor of the fowl, and pour 
it-into the diſh with the reſt of the liquor in the diſh. If there 
is not. liquor enough, take two or three ſpoonfuls of the liquor 
it was boiled in, clap another diſh over it; then ſet it over a 
chaffing-diſh of hot coals five or fix minutes, and. carry it to 
table hot with the cover on. This is better than butter, and 
fighter for the ſtomach, though ſome chuſe it only with the li- 
quor, and no parſley, nor liver, or any thing elſe, and that is 
according to different palates. Tf it is for a very weak perſon, 
take off the ſkin of the chicken before you ſet it on the chaffing- 
diſh, If you roaſt it, make nothing but bread-ſauce, and that 
is lighter than any ſauce you can make for a weak ftomach. 


Thus you may dreſs a rabbit, only bruiſe but a little piece of 
the liver. WY | T, 
| 1 , 
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To boil pigeons. : 


LET. your pigeons be cleaned, waſhed, drawn, and Aged. | 
Boil . in milk and water ten minutes, and pour over chem 
ſauee made thus; take the livers parboiled, and bruiſe them fine 
with as much parſle bailed and chopped fine. Melt ſome but- 
ter, mix a little with the liver and parſley Rs © then mix e 
gether, and pour over the pigeons. 


To boil a Partridge, or any other wild Y WL 


WHEN your water boils, put in your partridge, let it boil 
ten minutes; then take it up into a pewter-plate, and cut*it 
in two, laying- the inſides next the plate, and have ready ſome 
bread-ſauce made thus: take the crumb of a halfpenny-roll, or 
thereabouts, and boil it in half a pint of water, with a blade of 
mace, Let it boil two or three minutes, pour away moſt of 
the water ; then beat it up with a little piece of nice butter, 3 
little ſalt, and pour it over the partridge. Clap a cover over it; 
then ſet it over a chang ih of wer, four or five minutes, and 
ſend it away hot, covered 4 

Thus you may dreſs any fort of wild fowl, only boiling it 
more or leſs, according to the bigneſs. Ducks, take off the 
fkins before you pour. the bread-ſauce over them; and if you 
roaſt them, lay bread-ſauce under them. It is lighter than gravy 
for wear ſtomachs. . 


To boil a plaice or founder. 


LET your water boil, throw ſome ſalt in; then put in your 
fiſh, boil it till you - think it is enough, and take it out of the 
water in a flice to drain. Take two ſpoonfuls of the liquor, 
with a little falt, a little grated nutmeg ; then beat up the yolk 
of an egg very well with the liquor, and ftir in the egg ; beat 
it well together, with a knife carefully lice away all the little 


bones round the fiſh, pour the ſauce over it ; then ſet it over a | 


chaffing- -diſh of coals for a minute, and ſend it hot away. Or 
in the room of this ſauce, add melted butter in a cup. 


To mince veal or chicken for the ſick, or weak people. 


_ MINCE a chicken or ſome veal very fine, taking off the ſkin ; | 
juſt boil as much water as will moiſten it, and no more, with a 
very little ſalt, grate. a very little nutmeg; then throw a oY 

8 ö * — 


flour over it, and en hs water boils put in the meat. Keep 
ſhaking it about over the fire a minute; then have ready two 
or three very thin ſippets toaſted: nice and 0 lad in 18 
Plaus, and pour the mince-meat over it. „5 


To pull « a able fir the fk. 


| - YOU muſt take as much cold chicken as you think proper, 
take off the ſkin, and pull the meat into little bits as thick as 
a quill ; then take the bones, boil them with a little falt till 
they are wm ſtrain it; then take a ſpoonful of the liquor, a 
ſpoonful of milk, a little bit of butter, as big as a large nutmeg, 

ralled in flour, a little chopped parſley as much as will lie on a 
fixpence, and a little ſalt if wanted. This will be enough 
| for half a ſmall chicken. Put all together into the ſauce-pan : 
then keep ſhaking it till it is thick, and: __ it into a hot 
plate. 


To ie Adden broth. 


YOU muſt take an old cook or large fowl, flay it ; then pick 
off all the fat, and break jt all to pieces with a rolling-pin ; 
put it into two quarts of water, with a good cruſt of bread, and 
a blade of mace. Let it boil ſoftly till it is as good as you would 
have it. If you do it as it ſhould be done, it will take five or ſix. 
hours doing ; pour it off, then put a quart more of boiling wa- 
ter, and cover it cloſe. Let it boil ſoftly till it is good, and ftrain 
it off. Seaſon with a very little ſalt. When you boil a chicken 
fave the liquor, and when the meat is eat, take the bones, then. 
break them and put to the liquor you boiled the chicken in, with 
a blade of mace, and a cruſt of bread. Let i it pol li it is doch 
and firain 1 it off. | 


'To make cicken Water. 


TAKE a cock, or large fowl, flay it, then bruiſe it with a 
hammer, and put it into a gallon of water, with a cruſt of bread. 
Let it boil half away, and ſtrain it off. 


- To obs white caudle. 


YOU muſt take two quarts of water, 'mix in four ſpoonfuls 
of oatmea}, a blade or two of mace, a piece of lemon- peel, 
tet it boil, ant keep ſtirring it often. Let it boil about a quar- 
ter of an hour, and take care it does not boil over; then ſtrain 

it 
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it through a coarſe ſieve. When you ule it, ſweeten it to your 
palate, grate in a little-nutmeg, and what wine is proper ; and 
if it is not for a ſick perſon, ſqueeze in the juice of a lemon; 


Rs To make brown caudle. | 
BOIL the gruel as above, with fix fpoonfuls of oatmeal, and 
ſtrain it; then add a quart ef good ale, not bitter; boil it, then 
ſweeten it to your palate, and add half a pint of white wine. 
When you don't put in white wine, let it be half ale. | 


Tn. To make water-gruel. _ eat 
YOU muſt take a pint of water, and a large ſpoonful of oat- 
meal; then ſtir it together, and let it boil up three or four times, 
ſtirring it often. Don't let it boil over, then ſtrain it througk 
a ſieve, ſalt it to your palate, put in a good piece of freſh but- 
ter, brew it with a ſpoon till the butter is all melted, then it 
will be fine and ſmooth, and very good. Some love a little pep- 
per in it. | | | ME es 
0 make punada. 
YOU muſt take a quart of water in a nice clean ſauce- pan, 
4 blade of mace, a large piece of crumb of bread ; let it boil two 
minutes, then take out the bread, and bruiſe it in a baſon very 
fine. Mix as much water as will make it as thick as you would 
have; the reſt pour away, and ſweeten it to your palate. Put 
in a piece of butter as big as a walnut, don't put in any wine, it 
ſpoils it; you may grate in a little nutmeg. This is hearty and 
good diet for fick people. | OM 


CF . 
PUT a large ſpoonful of ſego into three quarters of a pint of 
water, ſtir it, and boil it ſoftly till it is as thick as you would have 
it; then put in wine and ſugar, with a little nutmeg to your pa- 
late. | i =" ; 6 x | , 1 E St WEE 


5 To boll ſalup. | 
IT is a hard ſtone ground to powder, and generally ſold for 
one ſhilling an ounce : take a large tea-ſpoonful of the powder 
| and put it into a pint of boiling water, keep ſtirring it till it is 
like a fine jelly; then put wine and ſugar to your palate, and 
lemon, if it will agree. e 1 _ 
| 75 


9 The Art of Cookiry; 
+2 To make ifinglaſs jel, 


FAN a quart of water, one ounce of iſinghaſs; half a | 
ounce of cloves ; boil them to a pint, then ſtrain it upon 4 
pound of loaf ſugar, and when cold fweeten your tea with it. 
. You may make the jelly as above, and: leave out the! cloves; 
| Sweeten to your palate, and add a little wine. Alb other jellies 
Jou have in another chapter. 3% 8 
. Pl T0 make the pectoral drink. 1 | 
TAKE a gallon of water, and half a pound of pearl barley; 
boil it with a quarter of a pound of figs ſplit, a penny worth of 
liquorice ſliced to pieces, a quarter of a pound of raiſins of the 
| ſun ſtoned ;; boil all together till half is waſted, then' ſtrain-it off. 
This is ordered in the meaſles, and ſeveral other diſorders, fot 
a drink, 3 
To make buttered water, or what the Germans call epg -ſoop, 
bo are very fond of it for ſupper. You have it in the 
chapter for Lent. 3% no 
TAKE a pint of water, beat up the yolk of an egg with the 


water, put in a piece of butter as big as a ſmall walnut, two or 


three knobs of ſugar, and keep ſtirring it all the time it is on 
the fire. When it begins to boil, bruiſe it between the ſauce- 


pan and a mug till it is ſmooth, and has a great froth ; then jt is 


fit to drink. This is ordered in a cold, or where egg will agree 
with the ſtomach. f „ 
1 To make ſeed water. on 
TAKE a ſpoonful of coriander-ſeed, half a ſpoonful of cara- 
way ſeed bruiſed and boiled in a pint of water; then ſtrain it, 


and bruiſe it with the yolk of an egg. Mix it with ſack and 
double-refined ſugar, according to your palate. | 3 


To make bread-ſoop for the fick. 


TAKE a quart of water, ſet it on the fire in a clean ſauee- 
pan, and as much dry cruſt of bread cut to pieces as the top of 2 
penny loaf, the drier the better, a bit of butter as big as a wal - 
nut; let it boil, then beat it with a ſpoon, and keep boiling it 
till the. bread and water is well mixed: then ſeaſon it with a 


very little ſalt, and it is a pretty thing for a weak ſtomach, . 


T %. 
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To make artificial aſſes-milk. ; 


TAKE two ounces of pearl barley, two large ſpoonfuls of 
hartſhorn ſhavings, one ounce of *eringo root, one ounce of 
China root, one ounee of preſerved ginger, eighteen ſnails bruiſed 
with the ſhells, to be boiled in three quarts of water, till it comes 
to three pints, then boil a pint of new milk, mix it with the reſt, 
and put in two-ounces of balſam of Tolu. Take half a pint in 
the morning, and half a pint at night 


Cows milk, next to afſes-milk,, done thus. 
TAKE a quart of milk, ſet it in a pan over night, the next 
morning take off all the cream, then boil it, and ſet it in the pan 
again till night, then ſkim it again, boil it, ſet it in the pan 
again, and the nent morning ſkim- it, warm it blood-warm, and 
drink it as you do aſſed - milk. It is very near as good, and with 

fome conſumptive people it is better. | RATE 


To make @ good drink. 


BOIL a quart of milk, and a quart of water, with the top- 


cruſt of a penny-loaf and one blade of mace; à quarter of an 
hour very ſoftly, then pour it off, and when you drink it let ic 
Jo make barley water. : i 

PUT a quarter of a pound of pearl barley into two quarts of 
water, let it boil, ſkim it very clean, boil half away, and ſtrain 
it off. Sweeten to your palate, hut not too ſweet, and put in 
two ſpoonfuls of white wine. Drink it luke-warm. 


To make ſage drink. | 
TAKE a little fage, a little balm, put it into a pan, lice a 
lemon, peel and all, a few knobs of ſugar, one glaſs of white 
wine, pour on- theſe two or three quarts of boiling water, cover 
it, and drink when dry. When you think it ſtrong enough of 
the herbs, take them out, otherwiſe it will make it bitter, 


7 o make it for a child. 


A LITTLE ſage, balm, rue, mint, and penny-royaly pour. - 
boiling water on, and ſweeten to your palate. Sytup of cloves, 
8 and black- cherry water, you have in the Chapter of Pre- 

ves. N 8 


Ligucr 


U Liquor for a child that bas the braſs, 
| TAKE half a pint of ſpring water, a knob of double refined: 

ſugar, a very little bit. of alum, beat it well together with the 
yolk of an egg, then beat it in a large ſpoonful of the juice of. 


ſage, tie a rag to the end of a ſtick, dip it in this liquor, and of- 
ten clean the mouth. Give the child over- night one drop af 
Jaudanum, and the next day proper phyſio; waſhing the mouth, 
often with the liquor. | „% 
| C * 5 LOO | f 
5 To boil comferysrovit. „ 
TAKE a pound of comfery- roots, ſcrape them clean, cut 
them into little pieces, and put them into three pints of water. 
Eet them boil till there is about a pint; then ſtrain it, and when 
it is cold, put it into a ſauce- pan. If there is any ſettling at the 
bottom, throw it away; mix it with ſugar to your palate, half 
a pint of mountain wine, and the juice of a lemon. Let it boil, 
then pour it into a clean earthen pot; and ſet it by for uſe. Some 
boil it in milk, and it is very good where it will agree, and is 
reckoned a very great ſtrengthener, | 


7 * 
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For Captains of Ships. 


To make catchup to keep twenty years. 


TAKE a: gallon of ſtrong ftale beer, one pound of ancho- 
vies waſhed from the pickle, a pound of ſhalots, peeled, half an 
' ounce of mace, half an ounce of cloves, a quarter of an ounte 
of whole pepper, three or four large races of ginger, two quarts 
of the large muſtiroom-flaps rubbed to pieces. Cover all this 
cloſe, and let it ſimmer till it is half waſted, then ftrain it through 
a flannel-bag ; Jer it ſtand till it is quite cold, then bottle it. 
You may carry it to the Indies. A ſpoonful of this to a pound 


: of freſh butter melted, makes a fine fiſn - ſauce; or in the room of 
» ,-gravy-ſauce. The ſtronger and ſtaler the beer is, the better the 


_, eatchup will be. * oh 
ts 2 
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Do make fiſh-ſauce to'keep the whole year. 2 

; YOU, muſt take twenty-four anchovies, chop them, bones 
and all, put to them ten-ſhalots cut ſmall, a handful of ſcraped 
horſe-raddiſh, a quarter of an ounce of mace, à quart of white 
wine, a pint of water, one lemon cut into flices, half a pint of 
anchovy liquor, a pint of red wine, twelve cloves, twelve pep- 
per-corns. Boil them together till it comes to à quart; ftrain 

it off, cover it cloſe, and keep it in a cool dry place, two ſpoon- 
fuls will be ſufficient for a pound of butter. 
It is a pretty ſauce either for boil fowl, veal, &c. or in the 
room of gravy, lowering it with hot water, and thickening it 
with a piece of butter rolled in flour, Ie OED 


o pot dripping, io fry fiſh, meat, or fritters, Sc. 
TAKE fix pounds of good beef - dripping, boil it in ſoft water, 
ſtrain it into a pan, let it ſtand till cold; then take off the hard 
fat, and ſcrape. off the gravy which ſticks to the inſide. Thus 
do eight times; when it is cold and hard, take it off clean 
om the water, put it into a large ſauce- pan, with ſix bay- 
leaves, twelve cloves, half a pound of ſalt, and a quarter of a 
pound of whole pepper. Let the fat be all melted and juſt hot, 
let it ſtand till it is hot enough to ſtrain through a ſieve into te 
pot, and ſtand till it is quite cold, then cover it up. Thus you 9 
may do what quantity you pleaſe, The beſt way to keep any | 
fort of dripping is to turn the pot upſide down, and then no rats 
can get at it, If it will keep on ſhip-board, it will make as fine 
pulf-paſte cruſt as any butter can do, or cruſt for puddings, & c. 
„ ©» To pickle muſhrooms for the ſea, © © 
WASH them clean with a piece of flannel in ſalt and water, 
put them into a ſauce-pan and throw a little ſalt over them. Let 
them boil up three times in their own liquor, then throw them 


| into a ſieve to drain and ſpread them on a clean cloth; let them 
| lie till cold, then put them in wide-mouthed bottles, put in with 
$ 
1 


_ 


them a good deal of whole mace, a little nutmeg ſliced, and a . 
few cloves. Boil the ſugar-vinegar of your own making, with a 1 
good deal of whole pepper, ſome races of ginger, and two or 1 
three bay- leaves. Let it boil a few minutes, then ſtgain it, when , F 
it is cold pour it on, and fill the bottle with mutton fat fried;  . 
cork them, tie a bladder, then a leather over them, keep it doyn  - 
cloſe, and in as cool a place as poſſible. As to all other pickles,” - 
you have them in the Chapter of Pick les. 
5 | e 6 


1 


| TAKE balf a peck of fag. large wick 1 waſh 
them Mean from grit and dirt with a flannel rag, ſcrape. but the 
inſide, cut out all the worm, put them into a kettle over the 
* without any. water, two large onions ſtuck with cloves, a 
arge handful of falt, a quarter of en ounce of mace, two tea - 
a . of beaten. pepper, let them ſummer till all the liquor ia 
boiled a 4 take great care they don't burn; then lay them on 
ſieves to dry in the ſun, or on tin ee them in a ſlack 
oven all 4 to dry, till they will heat tu Preſs the 
powder down hard i in a pot, and keep it tor 4. a W 
what quantity you pleaſe for the ſauce. | 


a W 

TRE large muſhrooms, peel them, ſcrupe out the inge, 
put them into a fauce-pan, 2 » little falt over then, and let 

them boil in their own liquor; then throw them into a fiæve to 

drain, then lay them on tin plates, and ſet them in 4 cool oven. 


Repeat it often till they are perfectly dry, put them into a clean 


ſtone jar, tie them down tight, — keep them in a * 
T bey be and look as well as truffles. 


20 keep artichoke-bottoms dry. 


BOIL them juſt ſo as you can pull off the leayes and he 
choke, cut them from the ftatks, lay them on 5 Plates, ſet 


them in a very cool oven, and repeat it till they uite dry; 
then put them into a tone pot, and tie them Fe By e 
in a dry | nog and. when you uſe them, lay them in warm wa- 
ter till are tender. Bui the water two or three times. 
They are 1 05 in almoſt all ſaucesꝶ cut to little N and ons: in 
Juſt before your ſauce i is enough. 


75 fry ebase puer | 


a ' Lay. them in water as above; then have ready ſome butter 
box i in the pan, flour the bottoms, and fry them. 815 en in 
your . and pour melted butter over them. 


To ragoo artichoke bottoms. 


| FAKE twelve bottoms, ſoften them in warm water, : as in 
the foregoing . take half a "Om of water, a piece 4 po 
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4 San ſagps. as. big as 2. 
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ve, half. 4 Caggntyl of. 9 

ys A tea-ſpoonful f 
e all together, Ant | 
2 la water ou 
n in your 
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8 2 fricaly ticket 1 e s 
SCALD them, then lay them i L water till they are 
quite tender; take half a pint: arter of a pound 


of butter rolled in flour, fir it all Pages way "Al is it is thick, then 
fir in a ſpoonful of ttiuſhroom- 


pickle, "he Bottoms In 20 
N * b ww 


75 dreſs 1. 
and flour it 19 5 ſome of the de c 75 e it | 


0 . an, In Jour 'B . rhe ry. 5 4 

brown. 14 y it . options of a ſieve Ws i 

and inake ke our fancy. * Lind F ” 
275 bake Io. 15 


BUTTER. the pany lay in the vfſh, - wh 2 little falt orer 
it and; flour; put à very little water in the diſh, an onion and 
a bundle of — ſtick ſome little bits of butter dr the 
fine dripping on the fiſh. Let it be baked of a fine light brown 3 
when enough, lay it on a diſh before the fire, and/tkim off all 
the fat in che pan! z- ſtrain the liquor, and min it up either witte 
the fiſh- ſauee or a ſoop, or the catchunn. 

70 make a gravy ſoop. £ OB 

ONLY boil fofe water, and put as much of the fir | 
to it, 2 will ly to your pane Let 5 2 ag | 
wants falt, you muſt ſeaſon it, The rec . 
have in the chapter. for ſoops. * Of * 


To make peaſe- 4 


GET a quart of peaſe; boil them in two gallons of water tiff 
they are tender, then have ready a piece of ſalt pork or beef, 
which has been laid in water the night before ; put it into the 
pot, with two large onions * a bundle of ſweet-berbs, 
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celery, if you have it, half a quarter of an ounce of whole pep · 
per; let it boil till the meat is chough then take it up, and if 
the ſoop is not enough let it boil till the ſoop is good. 

ſtrain it, ſet it on again fo boil, and rub in 4 gb 


miht. Keep the meat hot; when the ſoop is ready, pur! in the 


meat again for a few minutes, and let it boil, then fre it away, 


If you add a piece of the portable ſoop, it will be very good. 
The 6nion ſoop you have | in the Lent pte. - 


To mote pork pulling, or beef er. 


- MAKE a good cruſt with the dripping, or . les if 
you have it, ſhred fine; make a thick cruſt, take a piece of 
ſalt pork or beef, which has been twenty-four hours in ſoft wa- 


ter; ſeaſon it with a little pepper, put it into this cruſt, roll it 


up cloſe, tie it in a. cloth, and boil it; if for about four ot five 
pounds, boil it five hours. 1 

And when you kill mutton, make A pudding the ſame way, 
only cut the ſteaks thin; ſeaſon them with pepper and ſalt, and 
' boil it three hours, if large; ; or two hours, if ſmall, and ſo ac- 
cording to the ſize. 

Apple · pudding make with the lame cruſt, only pare the ap- 
ples, core them, and fill your pudding; if large, it will take 
five hours boiling. When it is enough, lay it in the diſh, cut 2 
hole in the top, and ſtir in butter and ſugar; ; bed the phone 00 
again, and ſend it to table. 

A prune-pudding eats fine, made the ſame way, only when 
the cruſt is ready, fill it with prunes, and ſweeten it according 


0 bus fancy; cloſe it up, and boil it two hours. ; 


7 o make a rice pudding. 


** m 
28 7 


3 2 AKE what rice r think proper, tie it looſe in a a cloth 
3 boil it an hour: 
deal of nutmeg in, ſtir in a good piece of butter, and 7 5 
to your palate. Tie it up cloſe, boil it an hour more, then t: 


hen take it up, and untie it, grate a good 


it up and turn it into your diſh ; melt buttet, with à little cj 
and a little white wine for ſauce. 


U 


the cruſt : and cloſe it. Boil it three hours. 
. Þ- 5 j 4 * . „ 5 1 
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Ta make g ſuer - pudding. 
GET à pound of ſuet ſbred fine, a pound of flour, à pound 


of currants picked clean, half a pound of raiſins ſtoned, two 
tea-ſpoonfuls of beaten ginger, and a ſpoonful of tincture of ſaf- 
fron; mix all together with ſalt water very thick; then either 
Fol oe ly nr er iow 1 JA OO 
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GET the liver of a ſheep when you kill one, and cut it 2 
thin as you can, and chop it; mix it with as much ſuet ſhred 
fine, half as many crumbs of bread or biſcuit grated, ſeaſon it 
with ſome fweet · herbs ſhred fine, a little nutmeg grated, a little 
besten pepper, and an anchoyy ſhred fine; mix all together with 
a little ſalt, or the anchovy Hquor, Vith a piece of butter, fill 


GET a pint of oatmeal once cut, a pound of ſuet ſhred file, 
a pound of cufrants, and half a pound of raiſins ſtoned; mix al 5 


together well with a little ſalt, tie it in a cloth, leaving room fog 


the ſwell ing. 5 5 
FD 73:38 FS - * 8 4 W 3 Fog: . . E 1 
Po bake an batmeal puddigg. 
BOIL a quart of water, ſeaſon it with a little ſalt; when the 

water boils, ſtir in the oatineal till it-is ſo thick you can't eaſily 


ſtir your ſpoon ; then take it off the fire, ſtir in two ſpoonfuls of 
brandy, or a gill of mountain; and ſweeten it to your palate. 


Grate in a little nutmeg, and ſtir in half a pound of - currants 


clean waſhed and picked; then butter a pan, pout it in, and, 
bake it half ag hour. i So ee Wn 


A ce. pudding baked, == ©: 
BOIL a pound of rice juſt till it is tender; then drain all the 


1 . 


water from it as dry as you can, hut don't ſqueeze it; then ſtir 
in 2 good piece of butter, and ſweeten to your palate. Grate: 
2 ſmall nutmeg in, tir it all well together, butter a pan, and 
rour it in and bake it. You may add a few currants for change 


* * 
R 3 | To 
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Bon, it ein i. is quite tender, thei take it vp, untie.it, tir | 


in 4 good piece of butter, 4 little ſalt, and 2 god ded! of benen 
1 85 he re jv de Bo ft bur ee e 
wilt eat fine. All other puddings You Rave ip the Chapter of 


ugdings. | 


To make a harrico of French beans. 


| TAKE a pint of the ſeeds of French beans, which are ready 
dried for ſowing, waſh them clean, and put them into a two 
quart ſauce pan; fill it with water, and let them boil two hours; 
if the water waſtes away too much, you muſt put in more bailing 
water to keep them boiling. In the-mean time take almoſt half | 
a, pound of nice freſh butter, put it into à clean ſlew-pan, and 
when it is all melted, and done making any. noiſe, have ready a 
pint baſon heaped up with, onions peeled and ſliced thin, throw 
them into the pan, and fry them of a fine brown, ſtirring them 
about that they may be all alike, then pour off the clear water 
from the beans into a baſon, and throw the beans all into the 
ftew-pan ; ftir all together, and throw in a large Ne 
besten pepper, two heaped full of ſalt, and ftir it all togeth, 
for two or three minutes. You may make this diſh of what 
thickneſs you think proper (either to eat with a ſpoon, or other: 
ways) with the liquor you poured off the beans, For change, 
vou may make it thin enou b for foo When it is of the pro- 
po thickneſs you like it, take it off the 


ſpoonful of a f 0 the yolks. of two eggs beat. The eggs 
may be left out, if difliked, Diſh.it up, and ſend it to table, 
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| TAKE. ſome. ſalt pork that has been boiled, cut it into thin . 
ſlices, an equal quantity of potatoes pafed and Hiced thin, make 
a cruſt, cover the diſh, lay a layer of meat; ſeaſoned with 


a little pepper, and 4 yer of potatoes; then a layer of meit, 


a layer of potatces, and i on till your pie id full. . Seaſon — — ä 
wich pepper; when it 'is full, lay ne Vütter on the top, aud 
fill you int above balf full'sf Gor Vater ng you pups 

ad bake ie in «rl Sen, ae, 5 
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WHEN Jon KIU A ſheep, keep ſlirring "the bloc an the time, | 
till it is cold, or at leaſt as cold as it will be, that it may not 
congeal; then cut up the ſheep, take one ſide, cut the leg like 
x Mb, cut off the ſhoulder-and loin, the neck and breaſt in 
two, ſteep them all in the blood, as long as the weather will 
permit you, then take out the haunch, I uk it out of the ſun 
as long as.you can to be ſweet, and roaſt you do a haunch of 
veniſon, It will eat der fine, eſpecially if the heat will give you 
leave to keep it long Take off all the ;ſupt before you lay it 
in the 91504) take the other joints and lay them in a large pan, 
pour over them a quart of red wine and a quart of rape vinegar. 
Lay the fat fide of the meat downwards in the pan, on a hotlow 
tray is beſt, and pour the wine and vinegar over it: let it lie 
twelve hours, then take the neck, breaſt, and Join, out of the 
pickle, let the ſhoulder lie a week, if the heat will let yu, rib 
it with bay-ſalt, ſalt-petre, and coarſe ſugar, of each a quarter 
of an ourice, one handful of ebmmon falt; and let it lie à week 
or ten days. Bone the neck, breaft; and lbin; ſeaſon them 
with pepper r and falt to your palate,” and make a paſty as you do || 
veniſon. ' Boil the —4. for gravy to fill the pie, when ĩt comes 
out of the oven; and the ſtioutder boil freſts out of the pickle, 
with a peaſe peddling 5 
And when you dut up / the ſheep, take the heart; liver, RY 
l ts, boil them a da of an hour, then cut them ſmall, and 
op them very fine; ſeaſon them with four large blades of mace,” 
Mes 5 cloves; and a large nutmeg all beat to poder. Clos 


pound. of ſuet fine, half a pound of da two pounds of cur- 
"RN '<* | rants 
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rants clean waſhed,” half a pint of red wine, mix all well toge- 
22 - £8 8 f I $i BOWS. o . 
ther, and make a pie. Bake it an hour, it is very rich. 
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To make dumplings when yo have white bread. 
TAKE the crumb of a two-penny-loaf grated fine, as much 
beef ſuet ſhred as fine as poſſible, a little ſalt, half a ſmall nutmeg. 

grated, a large ſpoonful of ſugar, beat two eggs with two ſpoon- 
fuls of ſack, mix all well together, and roll them up as big as a 

turkey's egg. Let the water boil, and throw them in. Half 
an hour will boil them. For ſauce,” melt butter with a little 
ſack, lay the dumplings in a diſh, pour the ſauce over them, 
and ftrew ſugar all over the diſh. n. 
Theſe are very pretty, either. at land or ſea. You muſt ob- 
ſerve to rub your hands with flour, when you make them up. 

_ The, portable ſoop to carry abroad, you have in the Sixth 
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Of Hogs Puddings, Sauſages, &c, 
To make almond bogs-puddings. | 


TAKE two pounds of beef ſuet or marrow, ſhred very ſmall, 
a pound and a half of almonds blanched, and beat very fine with 
roſe-water, one pound of grated bread, a pound and a quarter: 
of fine ſugar, a little ſalt, half an ounce of mace, nutmeg, and 
cinnamon together, twelve yolks of eggs, four whites, a pint of. 
ſack, a pint and a half of thick cream, ſome roſe or orange: flow- 
et · water; boil the cream, tie the ſaffron in a bag, and dip in the 
cream, to colour it. Firſt beat your eggs very well; then ſtir in 
your almonds, then the ſpice, the ſalt, and ſuet, and mix all 
your. ingredients together; fill your guts but half full, put ſome; 
bits of citron in the guts as you fill them, tie them up, and 
boil them 4 quarter of an hour. VVV 4 | 
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' TAKE a pound of beef marrow chop 
e . "bla ched | 
-{weet. almonds blanched, 


out the currants for change; but then you muſt add a quarter 
1 1 3 ? 5 F LS; «4 % r , . 99 N 
of a pound more of ſugarrt. 


erated fine, fix large pippins pared and chopped fine, a gill of 
ſack, or two ſpoonfuls of roſe-water, ſix bitter almonds blanched 
and beat fine, the yolks of two eggs; and one white beat fine; 
mix all together, fill the guts better than half full, and boil them | 
a quarter of an hour. JJV 
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TAKE three pounds of grated bread to four pounds of beef 
ſuet finely ſhred; two pounds of currants clean picked and waſh-' 
ed, cloves, mace, and cinnamon, of each a quarter o f an ounce 
finely beaten, a little ſalt, a pound and à half of ſugar, a pint of 
ſack,” a:quart of cream, a little roſe-water, twenty eggs well 
beaten, but half the whites; mix all theſe well together, fill the 


\ 


guts half. full, boil them a little, and prick them as they boil,” 
to keep them from breaking the guts. Take them up upon clean 
cloths, then lay them ion your diſh; or when you uſe then, eil 
them a few minutes, or eat them colſddd . | 
CAR AB n iy ant as ro 3419s 4, 
an e e , nn OT 
FIRST, before you kill your hog; get à peck of gruts, boil 
thein half an Bon ee 3. — rain en ll ur i 
into a clean tub or large pan; then kill your hog, and ſave two 
quarts ol the- blood- of the hog, and Keep ſlifring it till the 
blood is quite cold; then mix ir with your gruts, and flir them 
woll together, | Seaſon with a large ſpoonful of ſalt, a quarter of 
% { . „ „ , gs ip Ren . an 
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then take them out, ai % them on clean ſtr 


ns of clown mace, © a 8 n quan= 
tity of each; dry it, beat it well, and mix in. Take a little win- 
ter = ſxeet ep oram, and th 1 pen | | 
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In Scotland they make 14 th pudding with 1 e 2 gooſe, 
Chop off the head, and ſave the Hood; ſtir it till it is 60ld. 4 
then mix it with gruts, ſpice, ſalt, and ſweet-herbs, accordin 
to their fancy, and fome beef ſuet chopped. Take the ſkin of : 
7 95 the neck, then pull out the wind «pipe and fat, fill the Hein, tie 
t at both ends, e 0 dai an and lay h 
45 Wy the middle, | EY | 
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vou Fe take fix pounds of good pork, bee Holy Kin, 
griſtles, and fat, cyt it ve ſmall, beat it in a mortar till 

it is very fine; then fhred fix poiinds of beef-fuet very fine and 
free fromall ſæin. Shred it as fine as poſſible; then — 

2 of ge, maſh it very clean, pk ofthe leaves, dd 3 
| Sprend your meat on à clean diefler or table; - 
ſhake the ſage all over, about three large ſpoonfuls; thred dbe 
| rind of à middlin very fine and throw over, With 
a mam ſweet · herbe, — 8 fine, a will fill a large ſpoon; 
grate; two nutmegs aver, throw over ewo'tea-ſpoojifuls of pep - 
Per, a large ſpoonful of falt, then throw over the ſuet, and mix 
it ali lin together. Put it down cloſe in a pot; when you uſe 

m, roll them up with as much egg as will make them roll 
ſmooth. Make them the ſize of a 220 and fry them in but- 
ter or good dripping. De ue it be h hot Veloes you put them in, 
and keep rolling them about. When they - are 'thoroughr hot 
and of a fine light brows, they are enough. You may chap this 
Wa very fine, if vu e e Veal eats well done 
1 * a0 * $agather, Tenn dean ſome 1 1 
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TAKE: TOs iran = TY cether. 
without ſkin at griſtles, chap it us fine-2s pellidic; ſenſdn ec 

a tea-ſpoonful of \-beaten- pepper, and tuo of fie, ſbme ſüge 
ſhred Bae, about three tex-ſpbbnfuls; mix it well together, 
have the guts very nicely -and-fitt them; or put them 
down in a pot, e e eee Jon PRI . 

Beef makes very good ſauſages, . | 


| To make ; Bolagnia FLY 1 
Ae, a þo 1755 d ot bacon, fa ab lean together, a 1 7 | 


a pound of veal, a pound of pork, a pound of. beef ſuet, 
by 1 0 15 and chop thena ne, take a: fraall bandful. of füge, 
pick. 0 the eaves, chop it fine, with a few. ſweet-herbs; ſeas. 

pretty. bi WY. epper and (alt. You muſt have a arge. 

et on N water, when it boils. 
ry 1 of 1 ER 72 err of era 70 li fly . 


an — then lay 
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Un Ri legs, draw. them and 8 wich cs 
but don't waſh chem. _ Seaſon them pretty well with pepper und 
ſalt, put them into a pot, wich ag much butter as: you think 

cover . when melted, and baked very tender ; then Ai | 
them D dey; tram eee, lay them on a chdth/; arid tha 
will fl fuck up all the 2 5 ſeaſon them again with falt, _ 
ripen, 555 pepper beaten fine, and put them Jown:cloſe into 

ke the 5 when cold, clear from the gravy, ſet ic 
Pe t ak bee 19] melt, and pour over the birds; if you have not 
enough, 85 ſome matey and let the butter be near an inch 
thick above the birds. Thus you may do all ſorts of fowly | 


7 wild * ſhould be _ but that you * do: as is you 
Plene. : 


” The 49 rene, 


. To pot a 4 n 1105 or veniſen. 
gur it {mall,, beat it well in a marble mortar, with melted 
bytter, and: twa anchovies, till the meat is melfow and fine 
then; put. it down cloſe in your pots, and cover it with clarified. 
butter. Thus you may: do cold wild fowl; or you may pot 
W of cole mo e 1 _ ee {pics 0510 d 
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Tet pot veniſon. CEE: I . i 


"TAKE a piece of veniſon, fat and lean together, lay, it ina 
and ſtick pieces of butter all over: * tie brown paper over. 
it, and bake it. When it cömes out of the oven, take it out of 
the liquor hot, drain it, and lay it in a diſh ; when cold, take 
off all the ſkin, and beat it in a marble e At and lean 
' togethet,' ſeaſon it with mace, cloves, nutmeg, bl ack peppers. 
and ſalt to'your mind. When the butter is cold that it wa: 
baked in, take a little of it; and beat in with it to moiſten it * | 
then put it down cloſe, -and cover it with clatified butter. e 
"B08 muſt before to beat it, till it is like a paſte. 
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To o pot tongues, i 


TAKE a nest tongue, rub it with a pound of white galt, an 
ounce of ſalt-petre, half a pound of coarſe ſugar, rud it well, 
turn it every day in this pickle for a fortnight.” * This pickle will 
do ſeveral tongues, only adding a little more white ſalt ; or we 
generally do them after our hams, Take the tongues out of the 
Pickle, cut off the root, and boil it well, till it will peel; then 
take your tongues and ſeaſon them with ſalt, pepper, cloves, 
mace, and nutmeg, all beat fine; rub it well with your hands 
whilſt it is hot; then put it in a pot, and melt as much butter 
as will cover. it all over. Bake it an hour in the oven, then 
take it out, let it ſtand to cool, rub a little freſh ſpice, on it; | 
and when it is quite cold, lay it in your picklin pot. Wen 
the butter is cold you baked it in, take it of 'clean from the” 
gravy, ſet it in an earthen pan before the fire; and when it is 
melted, pour it over the tongue. You may lay pigeons or chick-" 
ens on each ſide; be oe: to Fee the butter be about an inch above, 
| * "_— 1 > 
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A fine way to pot @ tongurt 
TAKE a dried tongue, boil it till it is tender, then peel it j 
take a large fowl, bone it; a gooſe, and bone it; take a quarter 
of an ounce of mace,'a quarter of 'an ounce of cloves, a farge | 


« 


- tHurmep, à quarter of an ounce of black pepper, beat all: 
together; a r of ſalt; rub the infide of the fowt'well; ad 
the tongue. Put the tongue into the fowl; then ſeaſon the 
gooſe, and fill the gooſe with the fowl and tongue, and the 
gooſe will look as if it was whole. Lay it in a pan that will 
juſt hold it, melt freſh butter enough to cover'it, ſend it to the 
oven, and bake it an hour and a half; then uncover the pot, a 
take out the meat. Carefully drain it from the butter, lay it ona 
coarſe cloth till it is cold; and when the butter is cold, take off tho 
hard fat from the gravy, and lay it before the fice to melt, put 
your meat into the pot again, and pour the butter over. If theses 
not enough, clarify more, and let the butter be àn inch above - 


- 


beautiful. When you cut it, it muſt be cut croſs-ways: down 

through, and looks very pretty. It makes a pretty corner-diſn 
at table; or ſide-diſh for ſupper, If you cut a flice- down the 
middle quite through, lay it in a plate, and garniſh with green 
parſley and ſtertion- flowers. If you will be at the expence, bone 
a turkey, and put over the gooſe. Obſerve, when you pot it, to 
ſave alittle of the ſpice to throw over it, before the laſt butter is _ 


put on, or the meat will not be ſeaſoned enough, + 
eee 
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U the lean of a buttock of beef into pound pieces; fat eight 


the meat; and this will keep a great while, eats fine, and sees 


pounds of beef, take four ounces of ſalt- petre; four ounces ß 


ter-ſalt, a pint of white ſalt, and an ounce of ſal-prunella, 
| beat the ſalts all very fine, mix them well together, rub the ſalts 
all into the beef; then let it lie four days, turning it twice a day, 
then put it into a pan, cover it. with pump- water, and a little of 
its own brine ; then bake it in an oven with. houſhold bread till 
it is as fender as a chicken, then drain it from the gravy and bruiſe 
it abroad, and take out all the ſkin and ſinews; then pound it, 
in a marble mortar, then Jay it in a broad diſh, mix in it an 
| ounce of cloves and mace, three quarters of an ounce of pep- 
per and one nutmeg, all beat very fine. Mix it all very well 
Vith the meat, then clarify a little freſh butter and mix with the 
meat, to make it a little moift ; mix it very well together; preſs 
it down into pots very hard, ſet it at the oven's mouth Juſt ts 


ſettle, 


24 The Art of Ce, 5 
ſettle, and cover it two inches thick wich ante butter, When 
N n eee 1 


TakkE three pounds of Cheſbire- ghee, ad put K 151016 
mortar, With Half a pound of the beſt. freſh. you gan get, 

pound them together, and in the besting add a,gill of rich: Ca- 
«nary. wine, and half an ounce. of mace ſinely deat, then ſiſted 


| „ fine like a ſine powder. When all is extremely well mixed, preſs 


it hard down into a gallipot, coyer it wich dlatiſieid butter, and 
: 3 ds Spe NH e e * 


deen han 
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BONE the pig, of veal, then ſeaſon it all over the inſide with 
ae mace, and ſalt beat fine, a handful. of ſweet- Berbs chro 
ed off the talks, and a little penny. royal and parſley Hred very 

ne, with a little ſage; then toll it up as -you do 'brawn, diba 

| it with narrow tape very cloſe, then tie a cloth round i it, and boil 
it very tender in vinegar and water, a like quantity, with a little 
cloves, mace, pepper, and falt, all whole. Make it boil, then 
put in the collars, when boiled tender, take them up; and when 
both are cold, take off the cloth, lay the collar in an earthen 
pan, and pour the liquor over; cover it clofe, and keep it for 


| pa 
Aſe. If the pickle begins to ſpoil, ſtrain it through a coarſe 
cloth, boil it 156 ſkim it; when cold, pour it over. Obſerve, 


before you ſtrain the pickle, to waſh the collar, wipe it dry, and 
wipe the pan clean. * it again ar it is __ and cover 
-it DP Cloſe. * + 


8 


To collar beef. 


TAKE a thin piece of flank- beef, and ſtrip the ſkin to the 
end, beat it with a rolling-pin, then diſlolve a- quarter of peter- 
 falt in five quarts of pump-water, ftrain it, put the beef in, and 
let it lie five days, ſometimes turning it; then take a quarter «= 
an ounce of cloves, a good nutmey, a little mace, a dale - 
per, beat very fine, and a handful of thyme ſtripped d. | 
Ralks ; mix it with the ſpice, ſtrew all over the beef, lay on the 
ſkin again, then roll it up very cloſe, tie it hard with i , then 
put it Into a pot, wich a pint OS and bake it in e oven 
with che bread, 


„ 
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other way 0 ſeaſen'a valle ef beef." 
Ta the ſurtdin'or fan of best, or an any th 
1 proper, and lay in as much pomþ- Water us will cover it ; put 
- to it four ounces of ſalt-petre, * ve gr fix handfuls of white cite, - 
let it lie in it Fe it out, and take half an 
of ves and Mace, one natmeg, a quarter 

dere x i beat | theſe . un ether, and half an unbe 
rev them upon. the "fe of the beef, roll ãt vp; and ' 
e Bake it in ide ſame pickle: an 
take g — bar net to e 


N ele = 
wy 2 25 of 8 cut off be, A was 
W our piece V well, an it :; Dn 
cloth; then Js wath ihe 55 the Fells of gps, then make forme - 
force. meat with tha JC: the tall, 2 61 t take care af the 
7 or four. 9. ed hard, (iy 


kin, and FEI to it a 
of lobſter he plat 
| chore, 3 good as al of ſweet · herb 1 ſmall « tas 

a t. es, mace, nutmeg, r, All beat 

bread, Work all theſe together 1 a, body, od the yalles of 
eggs, lay it all over the fleſhy, parts ande a ;little more! 

and falt over the falmon ; 'fo roll t up. into; a collar, and.bindic | 
with broad tape; then boil it in water, ſalt; and vinegar, but 
let the liquor boil "hls; then nc in your collar, a bunch of ſweet. 
herbs, fliced ginger and nutm Let? it boil, but not too ſaſt. 
It will take near two hours boi og; and when it is enough, take. 
it up: put it into your ſouſing · pan, and when tho pickle'is cold, 
put it to your ſalmon, and let it ſtand: in it till uſed. Or you 
may pot it; after it is boiled, pour clarified butter over it. Ie 
will keep longeſt ſo; but either way * e ber ic) d 
ſure che butter nn you can get. 


"To ovale Da e e 15 


"TAKE the lean of a buttock of beef raw, rub" it well with 
brown ſugar all over, and let it lie in a pan or tray two or 
three hours, turning it two or three times, then ſalt it well_with 
common ſalt and falt petre, and let it lie a fortnight, turning it 
we wb then roll it "oy ſtrait in a coarſe cloth, 2 bn" 
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cheeſe· preſi a day and a night, and hang it to dry In a chimney. 
Wen Fon bly pe e por ink} el 


ie will cut in livers as Dutch beef. 
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"BOIL two pair of neats feet tender, take à piece of pork, df 
the. thick flank, and boil it almoſt enough, then pick off the fleſh 
of the feet, and roll it up in the 1 tight, like a collar of 
brawn;' then take-a fifong cloth and fome "coarſe tape, roll: it 
tight round with the tape, then tie it up in a cloth, and boil it 
till a ſtraw will run through it; then take it up, and han 4 N 
in a cloth kill it is quite cold 3 then put it into ine Dahn . 
Aduor, and uſe it at your own pleaſure, e 


To ſouſe a turkey, in imitation of urgeon. 
© YOU muſt take a fine large turkey, dreſs it very clean, dry. 
and bone it, then tie it up as you do ſturgeon, put into the pot 
you boil it in one quart of white wine, one quart of water, one 
quart of good vinegar, a very large handful of falt ; let it boi, 
im it well, and then put in the turkey, When it is enough, 
take it out and tie it tighter. Let the liquor boil a little longer; 
"and if you think the pickle wants more vinegar or falt, add it 
when it is cold, and pour it upon the turkey, It will keep fome 
months, covering it cloſe from the air, and keeping it in a dry 
cool place. Eat it with oil, vinegar, and ſugar, juſt as you like 
ſr. Some admire it more than Rurgeon it looks pretty covered 
wik fab Rr mean ETHOS 5TH HT mg 
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BONE your pork, cut it into pieces, of a ſize fit to lie in the 
tub or pan you deſign it to lic in, rub your pieces well with falt- 
petre, then take two parts of common ſalt, and two of bay» 
ſalt, and rub every piece well; lay a layer of common ſalt in the 
bottom of your veſſel, cover every piece over with common ſalt, 
lay them one upon another as cloſe as you can, filling the hollow 
places on the ſides with ſalt. As your ſalt melts on the top, 
firew on more, lay a coarſe cloth over the veſlel, a board over 
| that, and a weight on the board to keep it down. Keep it 


- Cloſe covered; it will, thus ordered, keep the whole year. Put 


a pound of ſalt-petre and two pounds of bay- ſalt to a hog. + - 


* 4 e 5 
Od muſt take two gallons: of pump- water, one pound of 
bay-ſale, one pound of c ſugar, i ounces of 1 
boil it all together, and ſkim it when cold. Cut the 
hat pieces you pleaſe; lay. it down, clo, and pour the * 

over it. Lay a weight on it to keep it Cloſe, 2 cover it We 
— Es Tee. it will be fit co uſe in a week Pew? xo 
the pickle begins. to Poll. Hall ic n TK Ks 
coy PO” on TE pork again, | Ne gt 


, e Jo make . 


cure bog of ay like a ham, — pits of bay-falt, 
— ao of ſalt-petre,' and a pound of common ſalt; mix 
ether, with an ounce of juniper-bercies beat; rub the. 
| — Wand lay it in a hollow tray, e 
* Baſte it every day with 2 * 
and then bang i it in wood ſmoke for a fortnight, Vou may boil | 
it, or parboil it and roaſt it. In this 1 WO" ; 


nan e he or a es deg ag | 
| rat . . 1 46 
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You man take the leg of a fat, but {mall beef, the fat Scotch 
or aff, cattle is beſt, and cut it ham-faſhion, Take an 
ounce of bay-ſalt, an ounce of falt-petre 4 of common 
ſalt, and a pound of coarſe ſuga gar {2 is is quietly for about fouf= 
teen or fifteen pounds wei ght, and ſo ne gly, if you pickle. 
the whole quarter) rub it 50 the above ingrefet,, turn it evet 
day, and haſte it well with the pickle for a month: rake it'0ut 
and roll it in bran or ſawduſt, then haog it in wood-ſihoke, 
where there is but little fire, and a conſtant ſmoke for 2 month 3 
then take it down, and hang it in a dry place, not hot, and keep 
it for uſe. , You may cut a piece off as Jon. have occaſion, and | 
either boil lit or cut it in raſhers, and broil it with poached: 
or boil a piece, and it eats fine cold, and will ſhiver lie Dutch 
beef. After this beef is done, you may do a thick briſcvit of. 
beef in the ſame pickle. Let it lie a month, rubbing it every day 
with the e pickle, then boil it till it ie tender, ane it in 2 df 
place, and it cats finely cold cut in flices on a plate, It is A 


pretty thing for a ſide-difh, or for ſupper. A ſhoulder of mut- 


ton laid in this pickle for a week, bung in oog ſmoke . 
three as and _—_ cy "re cabbage, is very good. "ak 
40 


4 gy, TR > th wenn. n 


20 70 wol t take u bind - quarter uf moron; eat ir es fam 
stake one ounce of ſalt· petre. a pound of cbarſe ſugar, a peond 
'of common ſalt ; mix them and rub your hum, lay it in 2 hollow 
tray with the ſkin downwards, baſte it every day for a'fortnight, 
then roll it in fawduſt, and hang it in the wood-ſmoke ai fort- 
nigbt; then boil it, and hang it in a dry place, and cut it out in 
raſhers. It oo t eat * bpiled, but 227 my broiled. 
{0% 24 aw 33 T5 Fj ds 
ES. make pork. . 33 1 | 
YOU muſt take a fat hind-quarter of pork, and cut of, a fi 
bam. Take an ounce of ſalt-petre, a pound of coarſe ſugar, 
and a pound of common falt; mix all together, and. rub it well 
Let it lie a month in this pickle, turning and baſting it eyety 
day, then hang it in wood-ſmoke as you do your beef, in a dry 
place, ſo as no heat comes to it; and if you keep them long, hang 
them a month or two in a damp place, ſo as they will be | 
| and it will make them cut fine and ſhort... Never lay. theſe ame 
in water till you boil them, and then boil them ina copper, if 
you have one, or the biggeſt pot you have. Put them in the 
cold water, and let them be four or five hours before they boil. 
. Skim the pot well and often, till it boils. If it is a very large 
one, two hours will boil it;; if a ſmall one, an hour and 4 half 
will do, provided it be a great white before the water boils. 
Take it up half an, hour before dinner, pull off the, ſkin, and 
throw raſpings finely lifted all over, Hold a red-hot fire ſhovel 
over it, and when dinner is ready take a few raſpings in 4 ſieve 
and ſift all aver the diſh; then ay in your ham, and with Jour 
one make fine figures round the edge of the diſh, Be*fure 
To boil your ham in as much water as Jou can, and td keep it 
| ſkimming. 9 the time till i it boils, It muſt be at leaſt four hours 
before it boils... 

This pickle does finely, for wanne afterwards ta fte it in it's 
fortnight, and then. hang in, the wood- ſmoke ; a | fortnight, © or t to 
boil them out of the pickle. _ | 

Yorkſhire is famous for hams; and the reafon i is this: "their 
falt is much finer than ours in London, it is a Jarge clear falt, 
and gives the meat a fine flavour. I uſed to have it from Mald- 
ing in Eſſex, and that ſalt will make any ham as fine as you can 
dehire, Tt is by much the beſt falt for faſting of meat... 1 

ollow wooden tray is. better than A, pan, becauſe the, pickt 5 
wells * it. * 

When 


. 
=} 


When you. brail any of t 
ſome a e ready, and let the'flices ie a minute ot t-] 
in the water; then broil them; it takes gut the ſalt, and 


rats ff 
IK... 93 


on a long board or dreſſer, that the blood may run away, rub it 
well with good ſalt on both ſides, let jt lie thus a week; then 
take a pint of bay-ſalt, a quarter of à pound of Talt-petre, beat 
them fine, two pounds of coarſe ſugar, and a quarter of a peck of 


common ſalt. Lay your pork in ſomething that will hold the 
N and rub it well 9 the above ingredients. Lax the SH 


nny fide downwards, and baſte it every day with the pi 


a fortnight z then bang it ig wood-fmoke as you. do the beef, an 


e 
ſerve, zbat.al} Harne and_bacon. ſhould bang clenr frei peoty 
ching, and not againſt a alt. 


" Obſerye to wipe off all the qld (gt before you pot it inte m 


3 
: 


pickle, and never keep baron Or hams.in a hot kitchen, ot in ß 
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T HAVE ſeen potted birds which have-come:a great way, ofs 
ten ſmell ſo bad, that no body coll / bear the-ſmell for-the rank- 


"neſs of the bitter, and by managing them in zhe following mne 


ner, have made them as good as ever was eat!!!!!:! 
Set a large fauee · pam of clean water on the fire; hen it boils, 
take off the butter at the top, then take the fowils out one h 
one, throw them into that ſauce-pan of Water half 3 .mipute 
whip it out, and dry it in a clean aloth inſide and ont ſo d al 


till they are quite done. Senid the pot clean; when the bir 


are quite old, ſeaſon them with mace, peppers and ſalt to your 
mind, put them down claſe in a pot; and pour clatiſd hufteg 


r 
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CU your mackrel into round pieces, aud divide one inte 


five ot fix pieces: to {ix large mackrel you may take one outice 
of beater} pepper, thee large nutmegs, a little mace, and 2 hand- 
ful of falt, © Mix your faſt and beaten ſpice together, then make 
two or three holes in each piece, and thruſt the ſdaſouing into 


- 
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heſe hams in ſlices or bacon, have 


the holes with your finger; rub the piece all ee with the ſear 
JJ LOW £h E£7 Bey Faokite 4 a „ 7 
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2 | walnuts; and Gr ee 


152 4 I * 9 
BY. „ 8 * 225 


1 a” 6 1 5 * oil, rg Jet” them 127 d tin! 7 
cold; then put them into vinegar,. ; Fd & if er. tl rr 
T A. will Axa well covered a BEN while, and are del 
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5 * the largeſt agd cleareſt you'can' get; pare the 
d can, have a tub of pri > by ed: ah | 
them in as you do them. Put into, the water 1 pound 


(alt, let them lie in the. water ee fm Agr hours —f Wem Gr 
of the d 1 U then Nea * Pres nE-Ja Ne 2 between e ry 
of walnuts lay a layer of vine-leaves at o bottom and | 

Wh it up with dk Rani, Let them tand all n 2 2 
5 Sho that vinegar from them into a topper or bell. me 12 
5 _ a A op of bay-ſalt; ſet it on" the fire," Jet it Voif, Ay 

on your, nuts, tie them over with a woollen cloth, 

and 8 them ſtand a week; then pour that pickle away, rub your 
nuts clean hh aer of Sail; then put them IIS 


jar, with vine-leaves, as boil freſh vinegar. Nut into 
. 2 nutmeg ſliced, cut four 

races of ginger, à quarter an on of -miace, the ſame 
— a quarter of an ounce of whole black e the Like 


of Ordingal pepper; then pour your vinegar 


of four days, ſo do two or three times 3 when cold, put in half 
a'pint of muſtard · ſced, a large ftick' of horſe-raddiſh lliced; tie 
them down cloſe with a bladder, and then with a leather. W. e | 
will be fit to eat in a fortnight, Take a latge onion, 
cCloves in, and lay in the middle of the pot. If you do chem fer 
keeping, don't beil your vinegat, but then . will not be fit to 
eat under fix months: and the next year you may boil the pickle 

8 20 They will keep two or three ears ee fi 
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To Pickle walnuts: white,” ITY 


e 15 


1 "Taz the largeſt nuts you & before HA * 
to turn, pare them very thin N appears, and: throw 


ino * with a bandful of ſalt as "we do 3 


8 neee, wa Nin "0 "ey 
to keep them under the water, then ſet a Mew- pan on a charcoal | 
bre, with clean ſpripg-waters: 2 — N out of the other 
Water, and put them into the flew them ſimmer four 
or ſive minutes, but not boil ; prog have ready by you-a.pan of - 
ſpring-water,: with 2 handful of white ſalt in it, ſtir it with Four = 
hand till the ſalt is melted, then take your nuts out of the. ſtew | 
pan with a wooden ladle, and put them into the cold water and 
(alt, Let them ſtand a quarter of an bour, lay the board on 
| them as before; if they are not kept under the liquor they. will 
turn black, then lay them on 'a cloth, and cover them with an- 
other to dry; thet-carefally wipe them Wich a ſoſt cloth, put . 
1 into on Jar or glaſs, with fome blades of mce and M. 
- Mix your” ones nuts, and purr 
— — . r oyer them; ' firſt let you (be full of nuts, — 
| pour mutton Par over tht, and tie uber a and wow. Wa. - {a 


45 4 TH GS OT - Tapichle walnuts Black. 3 „ 
10 muſt uks large full-grown nuts, at their Full — 

before they are hard, lay them in falt and water; let them lie f 
two days, then Mit them into freſh water; let them lie t days e 
longer, then ſhift them again, and let them lie three days 0 8 
take them out of the water, and put them into your” pickling- 
pot. When the pot is half full, put in a large onion ſtuck wich 
cloves.” To a hundred of walnuts put in half a pint of muſtatd- ; 
ſeed,'a quarter of an ounce of mace; half an ounce of black - 1 as A 
pepper, half an ounce of all- ſpice, ſix bay-leaves, and 2 tick - 

of horſe-raddiſh;; then fill your pot, and pour Bora IP _ 
over them. Cover them with a plate, and when they are cold - 

tie them down with a bladder and leather, and they wilt be le 

do eat in two or chree months. The next year, if any remains, 

boil up your vin ix 1 again, and fkim it; hen cold, pour it fr 8 5 | 
your walnuts. is ts by much the beſt pickle for uſe j there. ; 5 1 
fore you may add more nr to it, what _ you'pleaſe. *. 3 
If you pickle a great many walnuts, and eat them faſt, make onipñͤ . 
pickle for à hundred or two, che reſt keep in a ſtrong brige f 3 


felt and water boiled till it will bear an egg, and as your pot _- 
empties, fill them up with thoſe” in the falt and water "Fake . _.*Y 


care they are covered with pickle. . 
ln the ſame manber you may do a ſmaller quantity; but if you 8 — 4 3 
can get rap. vinegar, uſe that inſtead of ſalt and water. Do tem 
thus; put your, nuts into the pot you intend to pickle them i h SS 
e with rap e 5 

* $3 gr | 


* 


e 


* a 4 : 
* f 3 Fo 
1 D . 
i * =» 
o 4 +: N „ —_ 
75 . , 3 * 
3 A N eg I gh, q 8 * 


Coder it cloſe; and let them ſtand * p. 
1 5 out of the pot, wipe it clean, and juſt rub the nuts Nth 
'*A. Eoltrfe cloth, and then put them in the jar with the pickle, as 
above. If you have the beſt ſugar-vinegar of your o/] making, 
vou need not boil it the firſt rar, but pour it on cold; and the 
nent year, if any remains, boil it up. Xt ſhim 5 e | 
935 e N f 


. 1 27 Pickle geting,” wk 18 e 4, : 3 8 


F tb tL, 
e jar, then take 2s much ſpring · water as you think 
1 ill cover them: to every gallon of water put as much ſalt 
B 1 2a «i vi 1 make i it bear * ſer. it on the fire, and let it boil two | 


de ihree minutet, then pour it on the cucumbers and cover : 4 
1 With a woollen cloth, and over that a pewter diſh; tie them doumn 
+, Cole, and let them ftand twenty-four hours, then take them but, 
a 2 lay them in a cloth, and another ber __ to * them. - When 
al "they are pretty dry, wipe your jar out with'a dry e th, put your 
4 rusumbers, rp with them a ile dill and Parks a very ſmall 
quantity, For the pickle, to every three quarts of vinegar one 
Quart of ſpring · water, till you think you haye enough to cover 
them; put in a little bay - alt and a little: white ſalt, but not too 
much, To every gallon of pickle put dne nutmeg cut in quar- 
ters, à quarter of àn ounce of cloyes, a quarter of an ourice.of 
maces a quarter af an bunee of whole pepper, and a large race of 
Einger ſliced; boil all theſe together in a bell-metal or copper- 
pot, pour it boiling hot on your cucumbers, and cover them 28 


1 cw << ao 


defore, Let them ſtand twp days, then boil your pickle again, 
And pour it on as before ; do fo a third time; when they are 

Fold cover them with .a-bladder and then @ leather. Mind al. 
Ways to keep your pickles cloſe covered, and never take them : 
Hut with any thing but a wooden ſpoon, or one for the e b 
"Tis. pickle. will do the next year, only boiling it up again. tt 
You are to vbſerveto put the ſpice in the jar with the cu am 1 
: Spa, and only boil the- vinegar, water, andi ſalt, And pour ober ar 
ER them. The boiling of your ſpice in all pickles fois ben, = th 
= aer the fine flayopr; of the ſpice. | _ ſta 
To Piokle large cucumbers i in 8 the 
RY the large gucumbers before they are too FI ta oo 


the thickneſs of crown-pieces in a n _ 


dozen bY Eucymbers flick wy * bnibns thin, and 


# von have filled-yo r dim, with a handful of Ulk etwee 

row; then cover them with another pewter-diſh, and I, _ 
ſtand twenty: four hours, then put them in a cullender, and let a 
them drain very well ; put them in a jar, cover them over Win 
white wine vinegar, and let them ſtand. four ours; 3 pour the, 1 
vinegar from them into à copper ſauce-pan, and boil it with a 
little ſalt; put to the cucumbers a little mace, a little whole pep- | 
per, a large race of ginger ſliced, and then pour the boiling vine- 
gar on. Cover them cloſe, and when they are cold, 6m 5 | 
down. Ks wil be fit to eat in two or three BY... „ 


Bk To piclle aſparagus. WE. „ 
TAKE be 8 aſparagus you can pas cho! white w_ 
ends, and waſh the green ends in ſpting: water, then put them 

in another clean water, and let them lie two or three” bouts 7 
in it; then have a large broad ſtew- pan full of ſpring-wartet, rn 
with 2 good large handful of ſalt; ſet it on the fire,” "ot when | 
it boiſs put in 1 * graſs, not tied up, but looſe, and not tos 
many at a time, for fear you break the heads. Juſt ſeald them, ö 
and no more, take them out with a broad ſkimmer, aid lay them 5 
on a cloth to cool. Then for your pickle: to a gallon of vine- . 
gar put one quart of ſpring- water, and a handful of bay- ſalt; let 
them boil, then put your. aſparagus in your jar; to a gallon of 
pickle, two nutmegs, a quarter of an ounce of mace, the ſame 
of whole white pepper, and pout the pickle hot over them. 
Cover them with a linen cloth three or four times double, lee 3 
them ſtand a week, and boil the pickle... Let them ſtand a 4 
week longer, boil the pickle again; and pour it on hot as be: 
fore. When . are cold, cover them b clo witty a bladder . 

. leather. Mit 15 "Regt 
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| 25 Pickle peaches... "Do yp FFF 


— 


ARE y r weben they are at their fall Sr, juſt 3 
before the gets to be tipe; be ſure they are not bruiſed z 
then take pring - water, as much a8 you think will cover them, 
make it ſalt enough to bear an egg, with bay and common ſalty - + 
an equal quantity each; then put in your peaches and lay a 
thin board over them to keep: them under the water. Let tem 
ſtand three days, and then take them out and wipe them vnn 
carefully with a fine ſoft cloth, and lay them in your glaſs or Ws. | = 
then take as much white wine vinegar as will fill your glaſs or. 1 
jar: to every. gallon put one pint of the beſt well made muſtard, 
two or three heads of garlick, a good deal of ginger ſliced, balf 
an ounes of cloves, mace, and dane mix your pickle well 

4 * 8 4 together. 


| 7 them ſtand ewoday 8. Rep 


3 pieces, or more properly pull them into little 2 pie 


ne e 


| Tie e d . 0 
| Bidder and leather, they ab 


98 8 to eat in two months. You 


fill them with made .multard a N . eee ane 
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{ frong pickle, wich 600 W 2nd b. 
8 enough to an egg, then put your pods in, ati 
lay a thin deals on them, to Rep them under 3 . them 
ſtand ten days, then drain them in a ſieye, and lay them on 2 
diloth to dry 3 then take white wine vinegar, as much As you 
think will cover them, boil it, and put your pods in a Jar, with | 
> ginger, mace, loves, and Jamaica pepper. Pour your vinegar | 
fi hot on, cover them with a; coarſe cloth, three or four 
times double, that the ſteam may come through a litile, and let 
at this two or three times; when it 
e and Io gal 


is cold, put in a pint of m 


PO TEINS > 
3 7 pe French FR on Og 
PICKLE your ora a he do the ban. i 
1 ls To pickle caul n 


- "TAKE x the ated and fineſt you can 29,6 cut it ip | ip \ ft ins 


dhe ſmall leaves that grow in the flowers Clean from them; then 

have a broad ſtew- pan on the fire with ſpring-water, and when 

it boils, put in your flowers, with a good andi of white falt, 

and juſt tet them boil up-very quick; be ſure you don't let them 

| boil above one minute j then take them out with a broad ſlice, 

lay them on A. cloth and cover them with another, and let theni 

Nase till they are quite cold. Then put them in your v wide · mouth d 

« bottles with two or three blades of mace in each bottle, and 2 
nutmeg ſliced thin; then fill up your bottles with diſtilled vine · 

| gar, cover them over with mutton fat, over that a bladder, and 
then a leather. Let them ſtand a month before you open them. 

I you find the pickle taſte ſweet, as may be it will, pour off the 

vinegar, and put freſh * * vill do 1 

PRE 2 m 


A 


may with a fine penknife cut them acroſs, take out the flone, 


bas N into cold, and the 


Mi > reer 1 8 9 55 3 
c 's Sed 15 N 
1 water on the fre; en N ba 266 by 
them doil till they are tender, thep . 


— with a cloth, and lay them in a ſtone jat: take three 


quarts of vinegar, to of ſpring-water, and fo do till you think 
you have enough to cover your beets, n 
ter in a pan, and ſalt to your taſte; ſtir it well er, till the 


ſalt is all ae der dern them on the hoe, cover cover it with” 
«es e ©: tg 67 2/1 
6 Wi Hach 5 


: 8 To pickle a 5 Shank... ns 1 1 en 
| TAKE the large white plumbs ; and if th have fuk, ls 
mom S hay them as you do Tee- 


# * 


t pickle neBarines and apricots, 23 1 


. are done the fame às the pesches. All bel eng 
wende. will wafte with the bag raul ; 1 5 meh 505 . them. 
cold vinegar. | 72 4” 


455 To „ pickle onions... 3 
TAKE your onions hen they are dry b to Fg: * in 
yout houſe, ſuch as are about as big ue lange walnut j or you 
may do ſome as ſmall as you pleaſe. + Take o 
dry coat, then boil them in one water without ſhiſtingy ail aher 
begin to grow tender; then drain them through — ne 
let them cool; as ſdon as they are quite cold, Up off : 
ward coats or ſkins; ſlip them till they look white froni eachether, 
rub them gently with-a fine ſoft linen cloth, and Jay: then) on Y 
cloth to cool. When this is done, put Them into wide-mough' 
glaſſes, with about ſix or eight bay- leaves. To a quatt of 
onions,” à quarter of an ounce of mace, two large racks: of 
| ginger fliced; all theſe ingredients muſt be interſperſc W 
e, in the giaſſ es among the onions'; | then boil to-each « 
of vinegar two ounges ot bay-ſalt, it well as: the 
riſes, and let 9 till it is cold; then pour it inte dhe glaſs, 
cover it cloſe wi t bladder in vinegar, and tie them 


down. This will eat well, and: e ene 


9 1 5 . 


5 eee Sue 2h 


: * * 
2 * 
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only the outward 


. >, , , 
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| TAKE & Wande ra . them — * a "ions $ of [na 
. then cut them croſs in two, four parts downright, but 
not quite through, but that they will hang toke ether ; then put 
in 25 much ſalt as they "will ble, rub them well, and firew them 
over with ſalt. Let them lie in an earthen diſii for three days, 
en every day then ſlit an ounce of ginger very thin, 
and ſalted for three days, twelve cloves of garlick parboiled and 
faked three days, a ſmall handful of muſtard- ſeeds bruiſed and 
ſearched through a hair-ſieve, and ſome red India pepper; take 
our ſemons out of the ſalt, ſqueeze them very gently; put them 
into a jar, with the ſpice and ingredients, and cover them with 
the beſt white wine yinegar. Stop them up _y _ _ in a 
n, 5 time wing will'be fitto eat. a „„ 


Me 2 Pickle mien white. _ 


TAE fmall buttons, cut and prime themat the bottom: 45 

mem with a bit of flannel through two or three waters, then 
"ſet on the fire in a ſlew pan ſpring-water, and a. ſmall handful of 
:falt: when it boils, pour your muſhrooms in. Let it boil th 
or ſour minutes; then throw them into a cullender, lay WP 6 
- linen cloth s and cover them W N ; 


„ 


"+, a 


2* 


70 make pickt for mufbrooms. __ "© 5 * 


| - TAKE: a may of the beſt vinegar, put it into a 1 fil: 
"ts every gallon of vinegar put half a pound of bay-ſalt, a quar · 
ter of a pound of mace, a quarter of an ounce of cloves, a nut- 
meg cut into quarters, keep the top of the ſtill covered with 4 
wet cloth. Hs the cloth: dries, put on a wet one; don't let the 
Hre be 400 large, left you burn the bottom af the ſtill. Draw 
it as long as you taſte the acid, and no longer. When you fil 
var bottles, put in your wulhrooms, dere and there put in ** 
s of mace, and a ſlice of nutmeg; then fill the bottle with 
pickle, and melt ſome mutton fat, ſtrain it, and; pour over it, * 
I will keep them better than ol. . 
Tou muſt put your nutmeg; over the fire in 8 little 5 : 


7 and give it a boil} While it is hot ou ma Mice it as you pleaſe 


When ĩt is cold, it will not cut; for it will crack to pieces. 

Note, In the. '19th: Chapter, at the end of the receipt i 
making winegar, you will ſee the beſt ay <a 0 eb e 

ropes td will not be ſo white. ee le 
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6944" 25 e de... „ e ous 55 
- AvyEN en wv] eened them as you do your jippitis; ane 
me are cul cold, Fit Aa ms ſcoop very =s * 

eye as whole as you C: Fans ogg out A (hd Re put in 
clove of garlick, fill 55 up with ard-ſeed, lay on the hs 
again, and put them in your. glaſſes, with the eye uppermoſt, 
Par et the fame To 45 you 2 the * onde tie rer 25 


a * a. i 8 


4 "= * 

, 6 + SP: 7 
* . 2 
MOLE 


0 . 3 N 8 ty "SE $5 Ir th a 
ee 7 atk rel currants.. Eire 
THEY are dowe the ſame way 28 N l 


F . 'To pickle foul. ee AL oi 
| Ser ſp 1 water on the fire, with a "handful of falt; hh | 
| i boils, tie your fennel in bunches, and'put them into the water, 


Hy Juſt give them a ſcald, lay them on a cloth to dry; when cold, 
ut in a | and with a "little mace and nutmeg, fill it with cold 


vinegar, lay a bit of green * on 255 top, 5 over that R 


bladder and Ty e 


"To pickle grapes, © 5 | 105 4 


rr pes at the full growth, but not ripe 3 cut them in 
mall IT gr fit for nocd put them in à flone-jar, with 
vine- leaves between every layer of grapes; then take as much 
ſpring-water as you think will cover them, put in a pound of 
bay-ſalt, and as much white ſalt as will make it bear an egg. 
Dry your bay-ſalt and pound it, it will melt the ſooner, put it 
into a bell: metal or copper pot, boil it and ſlim it very well ; 
as it boils, take all the black ſcum off, but not the white ſeuni. 


When it has boiled a quarter of an hour, let it ſtand to cool 1 J 


and ſettle; when it is almoſt cold, pour: the dear liquor on the 
grapes, lay vine · leaves on the top, tie them don cloſe with a 
linen cloth, and eover them with a difh. Let them ſtand twenty- 
. four hours; then take them out, and ly them on a cloth, cover 
them over with another, let them be dried between the cloths, 
then take two quarts of vinegar, one quart of ſpring water, ani 
one pound of coarſe ſugar. et it boil a little while, ſeim it us 
it 2 —— very clean, let it ftand till it is quite cold, dy your jar, 
with a cloth; put freſh vine · leaves at the bottom, And between 


inen bnch of grapes and on the nnn 5 


1 75 
3 | ze e on the grapes, fill your jar chat the 1 ke be 
ve the grapes, tie a thin hit of board in a piece of flannel, 
it on the u. they 4 _ the grapes under the pickle, 


FEES with e 06 thn. 5 ths hp 
e e light 

GR ot "Is FS ech, 1 * 

wh oy 10 495 v. b ann 5 8 1 


TAKE of White Wing vinegar, and water, 2 ob a an, 
. to every quart of this liquor put 5 half a pound of 
penny ſugar, then pick the worlt ef your barberries, and 55 
into this liquor, and the beſt into glaſſes; then boil our pick 
with the worſt of your barbetries, and ſkim it very 1 
it till it looks of a fine colour, then let it ſtand to 1 cold hs 
du ftrain ; then ftrain.it through a cloch, wringing it to get all 
rde can from the barberries.. Leti it fand to cool,and 
| ſettle, then pour it clear into the glaſſes in a little of the pickle, 
| boil a little fennel ; when cold, put a little bit at the top Rat. the 
pot or glaſs, and cover it cloſe with a bladder and leather, 4 


R 


„ 


7 o pickle red cabbage. 


- SLICE the cabba * thin, put to it vinegar and falt, . + 

ounce of all-ſpice cold; cover it cloſe, and keep it for It 
5 a ickle of ittle uſe "but for garnifhing of hen fads an 
Pickles, an ſome people art fond of it. ” 


2m” Ns eas 1 Pickle golden pin. 7 ? WL j 3 a I 


TAKE the fineſt pippins you can get, free from ſpots. 8 
— put them into a preſerving pan of cold ſpring - water, 
- nnd fet them on a charcoal fire. Keep them n th a 
— will peel; do not let them boil, Vhen 
they are boiled, peel them, and put them into the water again, 
Wich a quarter of a pint of the beſt vinegar, and a quarter of an 

 punce of allum, cover them very cloſe with a pewter-d 
Set'them on che charcoal fire again, a low fre not to boil. .. Let 
chem ſtand, turning them now and then, till they 1 
men take them out, and lay them on à cloth to cool; When 
cold imake your pickle as for the peathes, only inſtead of made 
dard, . e en flole, 
Wr 20 ute, 243657 ko 55509 v1 7. 


# 


1 


54. "pt 4 4 


ee o ſe | che lat, avid muſt. 11 wy 
be careful? to —— as wry, opers/th C 


. ſaving the reſt, put them inte ny * 
Hquot; then put all the liquor amd oyſters into a keetle, boil 
them about half an hour on a very gentle fire, do them 


take out e oyſters, rain the Tiquor through a fine 


thereto, three quartets o 2 | 


8.6 bot, put 5 

an ounce. Sores, Jy. ee 1 

ALIT..UD 1 achong 6 

5 12 af 1 — E of a 
pint ite: wine vine 7 quarter of an dune 
of whole pepper z 7 them 5 il the be ber bo cold, 2h bh 


the oyſters, as many 3s Ke eh well can, inta the barrel 7775 38 

much, liquor as the barrel will hold, ting os fs 5 i'w 7 4 

m they! yill (von by fix. to eat, os po ou, may put them 

jan, cover them cloſe with 4 b. + a6 and leather, and 12 ſure 

they be quite cold before you cover them up. Thus do cockles 


and muſſels, only this, cockles are ſmall, and to this fpice you muſt 


bave at geaſt two quarts, nor is there 2 thing to pick off them. 
Muſſels you muft have 'tivo | N . we. care to pick the 
crab out under rs ton 

boot of the tanz e two oe _— and muſſek, muſt 


wallied in Kd ins to Bat thai ee put 
hem in a * Pan dy themſelres, cover then cloſe, ud Wien 
hey ate open, PIE het" dut bf We train che ff q 1 i 5 # 


A 7 Ia 3 . 


25 gt mon lag e artichotes, before” 
1 ou Ladet 7 faith. + N Nen 1 
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TakE poking FI pare- them very nicely, at the. bad 4 2, 
eee che leaves and joſt ſcalcd dhech in falt apt wass. 


and when they ate cold Put them! into litiſe glass bottles, 
. * iced thin, | 


Din, 


+ 


ſeeds'or _— 
— ve ow N | 


es, ſcimming them as the ſkym riſes, then take them off 
the 55 


in e Again ; then take out za pint 


5 novo op at the 
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fill them. eichet with diſtilled vinegar, cor. the ſugar 1 
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_ -- BOIL artichokes-till you can: pull the leayes off, then take off 
the chokes, and cut them from the ſtalk; take great care you 
don t let the knife touch the top, throw them into ſalt and wa- 


wa” 
8 


ter ſa an hour, then take them out and lay them on a cloth to 
drain, then put them into large wide · mouth d glaſſes, put a lit · 
s mace-and ſliced nutmeg between, fill them either: with diſtils 
ed vinegar, or your ſugar-yinegar and ſpring water; cover them 
ſp mutton fat fried, and tie them dowñ with a bladder aud 
ea er. * des 725 , 6, agar oi 41 " Hicks ti 
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"TAKE the ſamphire that is green, lay it in 2 clean: 
throw two or three handfuls of falt over, then cover it with 
ſpring· water. Let it lie twenty-four hours, then put it into 2 
clean braſs ſauce . pan, throw in à handful of ſalt, and cover it With 
. vinegar, ' Cover the pan cloſe, and fer. it oper a very flow 

| ; let it ſtand till it is juſt green and criſp,” then take it off in 
a moment, for if it ſtands to be ſoft it is ſpe iſed put it in your 
pickling pot, and cover it cloſe. When it is cold, tie it down 
with a bladder and leather, and keep it for ufe. Or you miy 


at 


throw ic into vinegar ju before you wſeit, 1 


Luder. ſboots, in imitation of bamboo. 
TAKE the largeſt and youngeſt ſhoots of cider, Web pot 
1 out in the middle of May, the middle ſtalks ate moſt tender and 
bdiggeſt; the ſmall ones are not worth doing. Peel off the out- 
5 ward peel or ſkin, and lay them in a ſtrong brine of ſalt and wa- 
ter for one night, then diy them in a cloth, piece by piece. 10 
ie mean time, make your pickle of half white wine, and half 
beer vinegar: to each quart of pickle you mult put an ounce of. 
white or red pepper, an ounce of ginger fliced, a little mace, 
and a few corns of Jamaica pepper. When the ſpice has boiled 
inthe pickle, pour it hot upon the ſhoots, ſtop them cloſe im- 

. mediately,' and ſet the jar two hours before the fire, turning it 

_ often; It is as good a way of greening pickles as oſten boiling3 
Cn the piekle two or three times, and pour it on 
boiling hot, juſt as you pleaſe, If you „ 
U | | | | Jag? 
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only laft longer; but 


of currants waſhed and rubbed, ſix pounds of the beſt wy but- 


ar-vinegar, you muſt wa one 'balf be ſpting- water. You hare. 
1 receipt for this vinegar . | 


; 5 
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in pickling... ft baja 


rob is Fine VCC 
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bot pickle to them. The firſt charge is the leaſt, for cheſe not 
ws 85 the pickle better; for vinegar andfalt 

will penetrate through alf earthen" veſſels,"orie and glad, in dhe 
thing to keep pickles in Be fore heyer to put your hands 

in to take pickles out; it'will- wem ſpoll it. The beſt iy c every 
pot tie a wooden ſpoon E e Re * 
with. 1 5 
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| „ Tomate a rieb cal. "A wk 2 4 386 $i 
TARE four poitk 8 of flour well dried 150 eh 2 5: il 


ter, two pounds of Jordan almonds blanched, and beaten with 

orange-flower water and fuck till they ars fine, then take four . 
pounds of eggs; put half the Whites 1 

1 ſugar beaten and fifted,. a larter 

mace, the ſame. of cloyes and Sage dee. 

all beaten ſine, à little ginger, balf a pint of fack, 


* 


IF a pi | 
of right F * brandy, ſweet · meats ta our Uking, they $4” | 


be orange, lemon, and citron. Work vour butter to A, en 


with your hands, before. any of your, ingredients are i in, then pu 3 


in, your ſugar; and mix it well together; let your eggs be we | 
beat and rained through a ſieve, work in. your al — 


then put in your eggs, beat them all together al they look white 


and thick, then put in your ſack, brandy and ſpices, ſhake” your 
flour in by degrees, and when. your.oven is ready, put in your 
currants and ſweet-meats as you put itin your hoop, It will take 
four hours baking in a quick on. You muſt! keep it beating 
with your hand all the while you are miving of it and when 
your currants are well waſhed and eleaned, let them be kep#hes- | 


fore the fire, ſo that they may go warm into your cabe. This 


e eee 3 28, eee ee 
3 


\ 


hes 
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and put it in, and then it an hour in n quick oven. 
| 2 "ry you may with 10 e e ole 


we eee, 
= e Ms half a peck of flour, x de half of 
butter, put it in a fauce-pan with 1 — wew: milk, ſet it oa 


te ir peak a'pound of ſug N of all· ſpice ben 
Pan hs milk and butter in the middle of the flour; and work 


tad hl . RE eee ee 


$5 Juſt Ee, —— * put it into : he ofen, dae 
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bye r 2 pound 6 2 5 


1 — 3 | 
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9 bat parſage you le 


To make a pound cake. 


TAKE a pound of butter, beatit in in earthen” pa with your 
hand one way, till it is like a ſine thick exeam, then have read) 
twelve eggs, but og e whites ; beat them well, and beat 
them up with the butter, a | of in it, a pound 
of ſugar, and a few catraways. 12 together for 
an hour with your — a great wooden ſpoon, beter A pan 


* 


mix them with the When che butter is melted, 


t up lixe paſte. Pour in wir the milie hulf. u pint of good ale 
eaſt, ſet it before the fire to riſe, Juſt before it goes to the over. 
* put in ſome currants or carrawayvſceds, am 7 
oven. Maze it ind two cakes. They will eake-an bout 


fo we is nf v eig 4 04 400 


You. muſt take-a diſh of butter, and beat jt ike crc wit 
your- hands, two pounds. of. fine ſugar. well beat, three pound 

of flout well dried, and mix them in with the bu tter, N fot TC 
bes leaye. out half the whites, and then beat all « for an 


nad En and Big: 1 
quarter of an ounce of mace, 4 nutmeg; beat; a te nat or 
. Wann e | 


u nds of flour, ons pound of ſi 1 ops dend 
ed in very fine, two oundes of 97 beat fine, | 
a large nutmeg grated ;: then take a pound of 1 treacle,. a quarter 
of a pint.of cream, make them warm together „and make up the 
bread ſtiff; roll it out, and make it up into thin cakes, cut then 
out with a tea-cup, or fmall — or roll them round like __ 


and bake them on tin plates x oven: 


25 nate 5 fog "Pld er Aifrus. role. 4 2h 


10⁰ uſt take a quarter of a peek. of fine four; a 3 
and a half of butter, three ounces of Cafraway-ſeeds, fix eggs 
kan ym ia ary ore che — — 
very A pennywarth cinnamon t, à pound o ar, a 

2 of role · water, a pennyworth of ſaſtron, a give and 

of yeaſt, and quart of milk mix ĩt all together lightly 

with your bands thus: firſt boil your milk and butter, then ſkim 
off the butter, and mix it with your flour and a little of the 
milk; ſtir the yeaſt into the reſt and Rrain it, mix it with the 
four put in your ſeed and ſpice, roſe-water, tincture of ſaf- 
fron, ſugar, and $873, best it all up well with your bands 
lightly, 2 * it in a hoop or pan, but be ſure to butter the 

pan well. will take an hour and a half in a quick oven. You 
hay | leave HA Ihe ſeed if you chuſe it, and I think it N | 
ter e but that N do as you like, 


To make. a rich ſeed. cake, called the. nun's 6 hes 


you muſt take four pounds of the fineſt flour, and go 
pounds of double-refited ſugar beaten and. fifted ; mix them 
together and dry them by the fire till yeu prepare your other = 
materials. Take four pounds of butter, beat it with your hand 
till it is ſoft like cream, then beat thirty-five eggs, leave out fix+ 
teen whites, ſtrain off your eggs from the treads, and beat them 
and the butter together till all appears Jike batter. Put in four or 
five ſpoonfuls of roſe or orange-flower-water, and beat again; 
then take 3 four' and ſugar, with ſixæ ounces of Carraway 
ſeeds, and Rirew them in by degrees, beating it up all the time 
for two hours together. You may put in as much tincture of 
denen or * a8 your pleaſe; butter your hoop, —_ 


34 ue an ef Cali 
let it ſtand three hours in a moderate ov n. You-muft obſerve 
always, | in beating of butter, to do it-with-a cool — and beat 
Me always one way in a deep earthen diſh. 


75 o make pepper cakes; © 


TAE E half a Sill” of ſack, half a quarter of an ounce 1 
whole white pepper, put it in and boil it together Aa quarter of 


an hour, then take the peppet out, and put in as much double- 
refined ſugar as will make it like a paſte, then Lk it in what 
| ſhape you pleaſe e on Plates, and let it dry | wy. 


To make Portugal cakes. 


MIX into a pound of fine flour, a pound of loaf- 1 beat 
and ſifted, then rub it into a pound of pure ſweet butter till it 
is thick lie grated white bread, then put to it two ſpoonfuls of 
roſe · water, two of ſack, ten eggs, whip them very well with 2 
whiſk, then mix it into eight ounces of currants, mixed all well 
together ; 3 butter the tin pans, fill them but half full, and bake 
them; if made without currants they will keep half a year; add 

a pound of almonds blanched, and beat with roſe-water, as above, 
and leave out the _— Theſe are! another ſort and your He 


— n LES 13 


2 nate a pretly cake. 


TAKE five oiled of flour well dried, one pound of * 


palf an ounce of mace, as much nutmeg, bear your ſpice very 
fine, mix the ſugar and ſpice in the flour, take twenty-two eggs 

leaye out ſix Whites, beat them, put a pint of 52 eaſt 125 
the eggs in the flour, take two pounds and a half of freſh but- 
ter, a pint and half of cream, ſet the cream and butter over the 


fire, till the butter is melted, let it ſtand till it is blood warm, 


before you put it into the flour ſet it an hour by the fire to 
riſe, then put in ſeven pounds of currants, which muſt” be 


plumped in half a pint of brandy, and three quarters of a pound | 


of candied peels. - It muſt be an hour and: a quarter in the 
oven. Vou muſt put two pounds of chopped raiſins in the flour, 
and a quarter of a pint of _ "When yon put the Gurranes Ws 
| ene it in a a hoop. 17's 


To ok Eu br 


TAKE three quarts of fine flour, two ounces of beaten 25 
ger, a quarter of an ounce of nutmeg, cloves, and mace beat 
nne, but moſt of the laſt; mix all together, three quarters. 


2 wound of fine ſugar, two pounds of treacle, ſet it over the fire, 


þut 


or” OO ORR 


- 


7 . 376 


but don't let it boil ; three. quarters. of a pound df butter melted 
in the. treacle, and ſomie candied jeman and orange peel cut 
fine; mix all theſe — well. An hour will bake id a 
quick oven. 


To Bake 22 fue cates. 


ONE pound of butter beaten to cream, 4 pound oY a . 
ter of flour, a pound of fine ſugar beat fine, a pound of cur- 
rants clean waſhed ard picked, ſix eggs, two, Ng left out, 
beat them fine, mix the flour, ſugar, and eggs by degrees into 
the batter, beat it all well with both __ either make it KA 
little cakes ot bake it in one. 5 | 


Anotber fort of nk 4 5 


A POUND of flour, and half a pound of ſugar; beat bart 2 
pound of butter with your e one mix oh. oe kay boy von 
bake it in * cakes, On RS, ee 


fo nale drop- * TY 


TAKE eight eggs, and one pound of double- refined ſugat 
deaten fine, daes ounces of fine flour well dried, beat your 
eggs very well, then put in your ſugar and beat it, and then 

your flour by degrees, beat it all very well together without 
ceaſing ; your oven muſt be as hot as for halfpenny bread, then 
flour ſome ſheets of tin, and drop your biſcuits of what bigneſs 
you pleaſe, put them in the oven as faſt as you can, and whef 
you ſee them riſe, wateh them; if they begin to colour take 
| them out, and put in more, and if the firſt is not enough, put 
| them in again. If they are right done, they will have a white 
ice on them. You may, if you chuſe it, put in a few carraways z 
when they are all baked, put them ia the oven again to . 
then Keep 4 apc. in « "ay dry place, 1 1 n 


44 * 


Jo make common biſcuits. . | 


BEAT up ſix eggs, with a ſpoonful of roſe-water and 4 all.” 
| fol of ſack, then add a pound of fine powdered ſugar, and a 

pound of flour; mix them into the eggs by degrees, and an 
ounce of coriander-ſeeds, mix all well together, ſhape them on 
White thin paper, or tin moulds, in any form you pleaſe. Beat 
the white of an <ggs with a feather rub them over, and duft 
fine ſugar over them. Set them in an oven moderately heated, 
ul they riſe and come to a good colour, take them out; and 


E | | when 
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when you have done with the oven, if you have no Rove is ty 
them in, put them in the oven again, and let them ſtand all 


To make French biſcuits,” 


; ; 
r p 4 


— 


HAVING a pair of clean ſcales ready, in one fcale pat three 


new-laid eggs, in the other ſcale put as much dried flour, an 


| Kine powdered ſugar; firſt beat the whites of the eggs up well 


with a whiſk till they are of a fine froth, then whip in half an 
ounce of candied lemon- peel cut very thin and fine, and beat 
well: then by degrees whip in the flour and ſugar, then flip in 
the yolks, and with a ſpoon temper-it well together, then ſhape 
your biſcuits on fine white paper with your ſpoon, and throw 


powdered' ſugar over them. Bake them in a moderate oven, 


not too hot, giving them a fine eolour on the top. When they 
are baked, with a fine knife cut them off from the paper, and 
lay them in boxes for uſe. tor ADH 15 


A i Fo make mackeroonss - —__ 

TARE a pound of almonds, let them be ſcalded, blanched, 
and thrown into cold water, then dry them in a cloth, and 
pound them in a mortar, moiſten them with orange-flour wa- 
ter, or the white of an egg, teſt they turn to oil; afterwards 
take an equal quantity of ſine powder ſugar, with three or four 
whites of eggs, and a little muſk, beat all well together, and 
hape them on a wafer paper with a ſpoon round. Bake them 
ia a gentle oven on tin plate. 


—_ To make Shrewſbury cakes. 236 
TAKE two pounds of flour, a pound of ſugar finely fearched, 
mix them together (take out a quarter of a pound to roll them 
in) take four eggs beat, four ſpoonfuls of cream, and two ſpoon- 
fuls of roſe-water, beat them well together, and mix them with 
the flour-into a paſte, roll them into thin cakes, and buke them 


* 5 


in a quick ov“ en. 


> Lo make madling cakes. 


* 


+ TO a quarter of a peck of flour well dried at the fire, add 


two pounds of mutton. ſewet tried and trained clear off; when 


it is a little cool, mix it well with: the 1 


An 


Y * 
1 
. 2 5 5 4 
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very little all · ſpice beat fine; take half a pint of good yeaſt, and 
put in half a pint of water, ſtir it well together, ſtrain it, and 
mix up your flour into a paſte of moderate ſtiffneſs. You muſt 
add as much cold water as will make the paſte of a right order: 

make it into cakes about the thickneſs and bigneſs of an oats 

cake: have ready ſome currants clean waſhed and picked, ſtrew, 
ſome juſt in the middle of your cakes between your dough, ſo 
that none can be ſeen till the cake is broke. Yau may leavs, 
the curxants out, if you don t chuſe them. 


TAKE a pound and a half of flour, and half a pint of ml 
made warm, mix theſe together, cover it up, and let it lie b 
the fire half an hour; then take half a pound of fugar, and 
a pound of butter, then work theſe into a paſte and make it into 
wigs, with as little flour as poſſible. Let the oven be pretty 
quick, and they will riſe very much. Mind to mix a quarter 
of a pint of good ale yeaſt in milk. 55 


To make very good wig, © 

TAKE quarter of a peck of the fineſt flour, rub it into thred | 
quarters of a pound of freſh butter till it is like grated bread, 
ſomething more than half a paund of ſugar, half a nutmeg, _ 
half a race of ginger grated, three eggs, yolks and whites - 
beat very well, and put to them half a pint of thick ale yeaſt, 
three or four ſpoonfuls of ſack, make a hole in the flour, and 
pour in your yeaſt and eggs, as much milk, juſt warm, as Will 
make it into a light paſte. - Let it ſtand before the fire to riſe 
half an hour, then make it into a dozen and a half of wigs, waſly 
them over with egg juſt as they go into the oyen, A quick o n 
and half an hour will bake them 8 


To make buns, © Ag. 

TAKE two pounds of fine flour, a pint of good ale yeaſt,, 
put a little ſack in the yeaſt, and three 55 beaten, knead all 
theſe together with a little warm milk, a little nutmeg, and a 
little ſalt; then lay it before the fire till it riſes. very light, then 
knead in a pound of frefh butter, a pound of rough carraway+. 
comfits, and bake them in a quick oven, in what ſhape yu 
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o nale Jiitle plumb cakes, | 


TAKE two pounds of flour dried in the oven, or at a great 
fte, and half a pound of' ſugar finely powdered, four yolks of 
eggs, two whites, half a pound of butter waſhed with roſe- 

water, fix ſpoonfuls of cream warmed, a pound and a half of 
cCurrants unwaſhed, but picked and rubbed very clean in a cloth; 
minx it all well together, then make them up into cakes, baks 
them in an oven almoſt as hot as for a manchet, and let them 
ſtand half an hour till they are coloured on both ſides, then take 
down the oven-lid, and let them ſtand to ſoak. You'muſt rub 
the butter into the flour very well, then the egg and cream, 


1 ' Os 
2 
. : : 2 
N N * „ i 4 * 34 | { 
„ . 
I 4 
c x ; , % g „ : z 4 2 2 
l e N : 
; 3 ; 7 2 7 ; : 14935 
* N ERS WE n 8985 * b 5 ; a S432 % F a 42 : | 
WES 8 — . © 2 my of ra "> & -» ey 2 9 '” * * 8 8 -» 4 — | 5 : — 
”" 2 1 7 1 * 2 * * * 
8 $$," 5. by L g , 2 * . ; ? t F 5 l 


Of gheeſecakes, creams, jellies, whip-Hilabuhs, be 


* ** 


To make fine cheeſecakes, 


TAKE a pint of cream, warm it, and put it to five quarts of 
milk warm from the cow, then put runnet to it, and juſt give it 
3 ſtir about; and when it is come, put the curd in a linen- 
bag ar cloth, let it drain well away from the whey, but do 
not ſqueeze it much; then put it in-a mortar, and break the 
curd as fine as butter, then put to your curd half a pound of ſweet 
almonds blanched and beat exceeding fine, and half a pound of 
mackeroons beat very fine. If you have no mackeroons, get 
Naples biſcuits, then add to it the yolks of nine eggs beaten, 2 
whole nutmeg grated, two perfumed plumbs, diſſolyed in roſe or 
orange-flower water, half a pound of fine ſugar; mix all well 
together, then melt a pound and a quarter of butter, and ftir it 
well in it, and half a pound of currants plumped, to Jet ſtand to 
cool till you uſe it, then make your puff paſte thus: take a pound 
of fine flour, wet it with cold water, roll it out, put into it by 
degrees a pound of freſh butter, and ſhake a little flour on each 
coat as you roll it, Make it juſt ag you uſe it, You 


„ r I TS 


Lou may leave out the currants for change, nor need you put | 
in the perfumed plumbs, if you. diſlike them; and for variety, 


when you make them of Haga cs put in as much tinẽture of 


ſaffron as will give them a igh colour, but no currants. This 
we. call ſaffron cheeſecakes; the other without currapts, almond 
cheeſecakes; with currants, fine cheeſecakes; with mackeroons, 


* 6 


mackeroon cheeſecakes. 


| To make lemon choeſecakes. 22 8. 

TAKE the peel of two large lemons, boil it very tender, then 
pound it well in a mortar, with a quarter of a pound or more of 
loaf ſugar, the yolks of ſix e and half a pound of freſh 
butter; pound and mix all well together, lay a' puif-paſte in 
your patty-pans, fill them half full, and bake them. Orange 
cheeſecakes are done the ſame way, only you boil the peel in 


* 


two or three waters, to take out the bitterneſs, 


A ſecond ſort of lemon cheeſecakes. 


TAKE two large lemons, grate off the peel of both, and | 


ſqueeze out the juice of one, and add to it half a pound of 
double-refined ſugar, twelve yolks of eggs, eight whites well 
beaten, then melt half a pound of butter, in four or five ſpoon- 
fuls of cream, then ſtit it all together, and ſet it over the fire, 
ſtirring it till it begins to be pretty thick; then take it off, and 
whea it is cold, fill your patty-pans little more than half full. 
Put a paſte very thin at the bottom of your patty-pans. Half an 
hour, with a quick oven, will bake them | 


To make almond cherſeeakes. 


TAKE half a pound of Jordan almonds, and lay them n 


cold water all night; the next morning blanch them into ' cold 


water, then take them out, and dry them in a clean cloth, beat 


them very fine in a litile orange · flour water, then take ſix eggs, 
leave out four whites, beat them and ftrain them, then half a 
pound of white ſugar, with a little beaten mace; beat them 
well together in a marble mortar, take ten ounces of good freſhi 
butter, melt it, a little grated lemon-peel, and N the 


mortar with the other ingredients; mix all well together, and 
fill your patty- pans. % te gh ad 
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75 o mate fairy butter. 199 ch 
' TAKE the yolks of two Hard eggs, and beat them in 4 
. marble mortar,” with a. large ſpotnful of orange - flower water; 
and two tea ſpoonfuls of fine ſugar beat to powder, beat this 
all together till. it is a fine paſte, then mix it up with about as 
much freſh butter out of the churn, and force it through a fine 
ſtrainer full of little holes into a plate. This is a pretty thing 
to ſet off a table at hf e ee 


; 207 make almond cuſtards. ; 
TAKE a pint of cream, blanch and beat a quarter of en 
of almonds fine, with two ſpoonfuls of roſe-water. Sweeten i 
to your palate; beat up the yolks of four eggs, tir all together 
one way over the fire till it is thick, then pour it out into cups, 
Or you may bake it in little china cue. 


T1ͤo make baked cuſtards. | 

ONE pint of cream boiled with mace and cinnamon z when 
cold take four eggs, two whites left out, a little roſe and oranges 
flower water and ſack, nutmeg and ſugar to your palate z mix 


them well together, and bake them in china cus. 


To make plain cuſtards. | 
TAKE a quart of new milk, ſweeten it to your taſte, grate in 
a little nutmeg, beat up eight eggs, leave out half the whites, 
beat them up well, ſtir them into the milk, and bake it in 
china baſons, or put them in a deep china diſh ; have a kettle of 
water boiling, ſet the cup in, let the water come above half 
way, but don't let it boil too faſt for fear of its getting into the 


-” 


Fups. You may add a little roſe - water. 


1 Jo make orange butter.” 


* TAKE the yolks of ten eggs beat very well, half a pint of 
Rbeoiſh, fix ounces: of ſugar, and the juice of three ſweet 
oranges; ſet them over a gentle fire, ſtirring them one way till 
it is thick, When you take it off, ſtir in a piece of butter as 


big as a large walnut. Et a hd Fo 


ys 
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To make ſiteple cream. 


TAKE five ounces of hartſhorn, and two ounces of ivory, 


beck, po in a ſmall quantity of gum. arabick, and gum 


gon; t 


4 {+ * 


8 5 . „ . 
ſmall higb-gallipots, like a ſugar-loaf at top; when it is cold, 
turn them, and lay cold whipt-cream about them in heaps, Be 
ſute it does not boil when the cream is in. 
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TAKE five large lemons, pare them as thin 'as poſlibles 
ſeep them all niche in twenty ſpoohfuls of ſpring-water, with 
the juice of the lemons, then ſtrain it through a jelly-bag into 
a ſilver ſauce-pan, if you have one, the whites of ſix eggs bea 
well, ten ounces of double refined ſugar, ſet it over a very flow 
charcoal fire, ſtir all the time one way, ſkim it, and when 
it is as hot as you can bear your fingers in, pour it into 


wy s 
5 
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A A ſecond lemon cream, 2K 

TAKE the juice of four large lemons, half a pint of water; 

a pound of double-refined fugar beaten fine, the whites of ſever 
eggs, and the yolk of one beaten very well, mix all together, 
ſtrain it, and ſet it on a gentle fire, ftirring it all the whilez 

and ſcum. it clean, put into it the pee} of one lemon, when it is 

very hot, but don't boil, take out the lemon-peel, and pour ig 

into china diſhes. You muſt obſerve to keep it ſtirring one wap 


all the time it is over the fire, + 
A nas „ $i 5 ” : 8 3 
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853 The Abt of Coolen, 


4 


TARE four ounces of hartſhorn, put it yy three pints of 


water, let it boil till it is a tiff jelly, which you will know 
by taking a little in a ſpoon to cool; then ſtrain it off, and add 
to it half a pint of cream, two ſpoonfuls of roſe-water, two 
onfuls of ſack, and ſweeten it to your taſte; then give it a : 
gentle boil, but keep ſtirring it all the time, or it will curdle; 
then take it off, and ſtir it till it is cold; then put it into broad 
bottom cups, let them ſtand all night, and turn them out into 
a diſh; take half a pint of cream, two ſpoonfuls of roſe-water, 
and as much ſack, ſweeten it to your palate, and pour over 
them. t . ; LET 1 RY „ | $7 
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TAKE a pint of juice of ſeville oranges,. and put to it the 
yolks of ſix eggs, the whites of but four, beat the eggs very 
well, and ſtrain them and the juice together ;. add to it a pound 
of double-refined ſugar, beaten and fifted ; ſet all thoſe toge- 
ther on a ſoft fire, and put the peel of half an orange to it, 
keep it ſtirripg all the while one way. When it is almoſt ready 
to boil, take out the orange - peel, and pour out the cream into 


5 * 


8 


glaſſes, or china diſhes. | 


+ © * + To mate pooſeberry cream. © 
TAKE two quarts of gooſeberries, put to them as much 
water as will cover them, ſcald them, and then run them thro” 
a fieve with a ſpoon: to a quart of the pulp you muſt have 
fix eggs well beaten; and when the pulp is hot, put in an 
ounce of freſh butter, ſweeten it to your taſte, put in your eggs, 
and ſtir them over a gentle fire till they grow thick, then ſet it 
7 by ; and when it is almoſt cold, put into it two ſpoonfuls of 
Juice of ſpinach, and a ſpoonful of orange-flower water or ſack; 
X kur it well together, and put it into your baſon. When it is 
PP 


To make barley cream. 1 
TAKE a ſmall quantity of pearl-barley, boil it in milk 
and water till it is tender, then ftrain the liquor from 
it, put your barley into a quart of cream, and let it boil a 


* 4 little, 


-/ 
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Lee, then take the Whites of five eggs and the yolk of one, 
| — with a- ſpoonful of fine —— and — ſpoonfuls of 
orange flower water ; then take the cream off the fire, and mix 
in the eggs by degrees, and ſet it over the fire again to thicken. | 
Sweeten to your taſte, pour it into baſons, and when it is Cold 


1 Too make blanthed cream. 
TAKE a quart of the thickeſt ſweet cream you can get, ſea - 

ſon it with fine ſugar and orange- flower water, and boil it; then 
beat the whites of twenty eggs, with a little cold cream, take out 
the treddles, which you muſt do by ftraining it after, it is beat, 
and when the cream is on the fire and boils, pour in your eggs, 
ſtirring it all the time one way till it comes to a thick curd, then 
take it up and paſs through a hair-ſieve, then beat it very well 
with a ſpoon till cold, and put it into diſhes for uſe, , 1. 


ff)... 8 
TAKE a quart of cream, boil it witch half a nutmeg, grated, 
a blade or two of mace, a bit of lemon- peel, and ſweeten to 
your taſte: then blanch a quarter of a pound of almonds;; beat 
them very fine, with a ſpoonful of roſe or orange-flower water, 
take the whites of nine eggs well beat, and ſtrain them to your 
almonds, beat them together, rub very well through a coarſe. 
hair ſieve; mix all together with your cream, ſet it on the fire, 
ſtix it all one way all the time till it boils, pour it into your cups 
pr diſhes, and when it is cold ſerve it up, TE. 


To make a fine cream, 


TAKE a pint of cream, ſweeten it to your palate, grate a 
little nutmeg, put in a ſpoonful of orange-flower water and 
roſe water, and two ſpoonfuls of ſack, beat up four eggs; but 
two whites; ſtir it all together one way over the fire till it is 
thick, have cups ready, and pour it in. "BU arg: 


1 7 To make ratafia cream. B25 # 
TAKE fix large laurel Jeaves, boil them in a quart of thick 
_ cream; when it is boiled throw away the leaves, bot the yolks 
of five eggs with a little cold cream, an ſugar to your taſte, ' 
then thicken the cream with your eggs, ſet it over the fire again, 
but don't let it boil, keep it ſtirring all the while one way, and 
pour it into china diſhes; when it is cold it is fit for uſe, 1 
| | 7 
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Tas ant ef thick cream, and the whites of eight egg 
heat well, with, half à pint of fack; mix it together, and 


82 


westen it 30 your taſle with double refined ſugar. 1 5 


perfume; it, if you pleaſe; with 4 little muſł or amber · greaſt tie 
in a rag, and ſteeped a little in the cream, whip it up with a 
vhiſk, and ſome lemon- peel tied in the middle of the whiſk; take 
the froth with a ſpoon, and lay it in your glaſſes or baſons, 
. ora eafenpbtnns 
Tant quart of chick ereant, and half e pint of ſack, the 
juice of two Seville oranges or lemons, grate in the peel of two 
lemons, Half a pound of double * N ſugar, pour it into a 
| broad earthen” pan, and whiſk it well; but fweeten ſome 
red wine or fack, and $1! your glaſſes as full as you chuſe; then 
as the froth Tiſts' take it off with a ſpoon, and lay it carefully 
into your glaſſes till they are as ful} as they will hold. Don't 
make theſe Jong before you uſe them, Many uſe cyder ſweeten- 
ed, ot any wine you pleaſe, or lemon, or orange whey made 
thus; ſqueeze the juice of 4 or orange into à quarter of a 
pint of milk, when the curd js hard, pour the whey clear off, 
and ſweeten it to your palate, You may colour ſome with the 
juice of ſpinach, ſome with ſaffron, and ſome with cochineal, 
WES PINTS 7 Te dr 88 
EE 
TAKE five half pits of thick cream, balf a pint of Rheniſh, 
half a pint of ſack, and the juice of two large Seville oranges ; 
grate in juſt the yellow rbigd: of three lemons, and a pound of 
double-refined ſugar wel} beat and ſifted; mix all together with 
a fpoopful of orange · flower water; beat it well together with 
a whitk half an hour, then with a ſpoon fill your glaffes. Theſe 
will keep above a week, and is better made the day before, The 
deſt way to whip ſyllabub is, have a fine large chocolate mill, 
which you muſt keep on purpoſe, and a large deep bowl to mill | 
them in. It is both quicker done, and the froth ſtronger. For the 
thin that is left at the bottom, have ready ſome calf's foot jelly 
boiled and clarified, there muſt be nothing but the calf's foot 
boiled to a hard jelly: when cold, take off the fat, clear it with 
the whites of eggs, run it through a flannel bag, and mix it 
with the clear, which you ſaved of the ſyllabubs. Sweeten it to 
your palate, and give it a boi ; then pour it into baſons, or what 
3 ou pleaſe, When cold, turn it out, and it is à fine Bummery.. \ 
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|  , COVER che bottom of your dn br bow! with Napfes biſcuits 
broke in pieces, mackeroons broke in halves, and rataha cakes, | 
 Juft wet them afl trough with fack, then make a good hojled. 
euſtard not too thick, and when cold pour it over it, then put 

a ſyllabub over that. Lou may garniſh it with ratafia cakes, 
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currant jelly, and flowers. 
„ 1 3 r e (a 5 
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To make bartſborm jxliy. 
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Pg 1 | d hn . mats | 
BOIL half a pound of harifhorn in three quarts of water over 
a gentle fire, till it becomes a jelly. If you take cut, a little to 
cool, and it hangs on the ſpoon, it is enough. Strain it while 
is is hot, put it in a well-tinned ſauce: pan, put to it a pint of 
Rheniſh wine, and a quarter of a pound of loaf ſugar ; beat the 
whites of four eggs or more to a froth, ſtir it all together that 
the whites mix well with the jelly, and pour it in, as if ycu were 
cooling it. Let it boil for two ot three minutes, then put in the 
juice of three or four lemons; Jet it boil a minute er two longer. 
en it is finely curdled, and of a pure white colour, have 
ready a ſwanſkin jelly bag over à china baſon, pour in your jelly, 
and pour back again till it is ag clear as rock water; then ſet a 
very clean china baſon under, haye your glaſſes as clean as pof- 
ſible, and with a clean ſpoon fiff your glaſſes. Have ready ſome 
thin rhind of the lemons, and Wen 700 have filed half your 
glaſſes throw your peel into the baſon; and when the jelly is alt 
run out of the bag, with a clean ſpoon fill the ref of the on, 
and they will look of a fine amber colour. Now in putting in 
the ingredients there is no certain rule, You muſt put in lemon 
| and ſugar to your palate. ' Moſt people love them feet; ant 
indeed they are good for nothing unleſs they ace. 


1 
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To make ribband jelly, 

TAKE out the great bones of four calves feet, put the feat 
into a pot with ten quarts of water, three ounces of hartſhorn, 
three ounces of iſinglaſs, a nutmeg quartered, and four blades 
of mace; then boil this till it comes to two quarts, ſtrain it 

through a flannel bag, let it ſtand twenty-four, hours, then ſcrape 
off all the fat from the top very clean, then flice it, put wh 
the whites of ſix eggs beaten to a froth, boil it a little, and 
ſtrain it again through a flannel baz, then run the jelly into little 
high glafſes, run every colour as thick as your e, one co- 

lour Lo be thorough cold before you put another oh, and that 
SP you 
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ou muſt colour red with cochineal, green with ſpinach, yel- 
low with ſaffron, blue with ſyrup of violets, white with thick 


cream, and ſometimes the jelly by itſelf. You may add 2 
lemon, it you. pleaſe; 


flower. water, or wine and ſugar, and lemon, it you 
0 nale calves feet jelly, | WET 
' BOIL two calves feet in a gallon of water till it comes to 2 
quart, then ſtrain it, Jet it ſtand till cold, ſkim off all the fat 
clean, and take the jelly up clean. If there is any ſetting in the 
bottom, leave it; put e. into a ſauce- pan, with a pint of 
mountain wine, half a pound of loaf-ſugar, the juice of fout 
large lemons, beat up fix or eight whites of eggs with a whiſk, 
then put them into a ſauce- pan, and ſtir all together well till it 


| boils, Let it boil a few minutes. Have ready a large flannd 


bag, pour it in, it will run through quick, pour it in again till 
it runs clear, then have ready a. large china baſon, with the 
lemon-peels cut as thin as poſſible, let the jelly run into that 
baſon, and the peels both give it a fine amber colour, and alſe 


a flavour; with a clean filver ſpoon fill your glaſſes. 
| Jo make currant jelly. 


STRIP che currants from the ſtalks, put them in a ſtone jar, | 


ſtop it cloſe, ſet it in a kettle of boiling water half way the jar, 
let it boil half an hour, take it out and ftrain the juice through 
a coarſe hair-ſieve;z to a pint of juice put a pound of ſugar, ſet 
it over a fine quick clear fire in your preſerving-pan or bell-metal 
ſkillet ; keep ſtirring it all the time till the ſugar is melted, then 
ſkim the ſcum off as faſt as it riſes. When your jelly is very 


clear and fine, pour it into gallipots ; when cold, cut white pa- 
per juſt the bigneſs of the top of the pot and lay on the jelly, 


dip thoſe papers in brandy, then cover the top cloſe with white 
paper, and prick it full of holes; ſet it in a dry place, put ſome 
"Into glaſſes, and paper them. „ 
| : To make raſberry giom, © | 
TAKE a pint of this currant jelly, and a quart of raſberries, 


bruiſe them well together, ſet them over a flow fire, keeping 


them ſtirring all the time till it boils. Let it boil five or fix 
minutes, pour it into your gallipots, paper as you do the cur- 


rant jelly, and keep it for uſe. . They will keep for two or three 


years, and have the full flavour of the raſberry, wah 
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you put on muſt not be but blood - warm, for fear it mix together, 
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8 As : 23 { To make bartſhorn flummery. $2 FAS? l bs 
BOIL half a pound of the ſhavings" of hartſhorn in thres 
pints of water till it comes to a pint, then ſtrain it through a fiey E 
into a baſon, and ſet it by to cool; then ſet it over the fire, let. 
it juſt melt, and put to it half a pint of thick cream, ſealded 


d'and 
grown cold again, a quarter of a pint of white wine, and Wo- 
ſpoonfuls of orange-flower water; ſweeten it with ſugar, and beat 
it for an hour and a half, or it will not mix well, nor look wellz 
dip your cups in water before you put in the flummery; or elſe 
it will not turn out well. It is beſt when it ſtands a day oritwo © 
before you turn it out. When you ſerve it up, turn it out of 
the cups, and ſtick blanched almonds cut in long narrow bits on 
the top. You may eat them either with wine or cream. 


A ſecond way to make bariſborn flummery, _ 
TAKE three ounces of hartſhorn, and put to it two quarts 

of ſpring - water, let it ſimmer over the fire ſix or ſeven hours, 
till half the water is conſumed, or elſe put it in a jug, and ſet it 

in the oven with hovſhold bread, then ſtrain it through a ſieve, 
and beat half a pound of almonds very fine, with ſome ora | 
flower water in the beating ; when they are beat, mix a little of 

your jelly with it and ſome fine ſugar; ſtrain it out and mix it 
with your other jelly, ſtir it together till it js little more than 
blood-warm, then. pour it into half-pint baſons or diſhes for the 
purpoſe, and fill them but half full. When you uſe them, turm 
them out of the diſh as you do flummery. If it does not come 
out clean, ſet your baſon a minute or two in warm water. *You 
may ſtick almonds in or not, juſt as you pleaſe. Eat it with 
wine and ſugar. Or make your jelly this way: put fix ounces of 
hartſhorn in a glazed jug with a long neck, and put to it three 
pints of ſoft water, cover the top of the jug cloſe, and put KA 
weight on it to keep it ſteady; ſet it in a pot or kettle of water 
twenty-four hours, let it not boil, but be ſcalding hot; the 
ſtrain it out and make your jelly. e TEE? = 2744 OTIS 


To make catmeal fiummery, S 548 
GET ſome oatmeal, put it into a broad deep pan, then cover 
it with water, ſtir it together, and let it ſtand twelve hours, 
then pour off that water clear, and»put on a good deal of freſh 
water, ſhift it again in twelve hours, and ſo on in twelve mote ; 
then pour off the water clear, and firain the oatmeal through a 
No 7 coarſe 


7 
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„ J. tr of Cookery, TOP 
' coarſe hair fieve, and pour it into a ſaucę · pan, keeping it ſtirring 


all the time with a ſtick till it boils and is, very thick; then put 


it into diſhes; when cold turn it into plates, and eat it with what 

ou pleaſe, either wine and / ſugar, or beer and ſugar, or milk, 
ie eats very pretty with cyder and ſuga ce. 
VFVaau muſt obſerve to put a great deal of water to the oatmeal, 
and when you pour off the laſt water, pour on juſt enough freſh 
us 10 ſtain the oatmeal well. Some let it ſtand forty eight hours, 
ſome three days, ſhifting the water every twelve hours 3. but 
that is as you love it for ſweetneſs or tartneſs. Grotes once cut 
does better than oatmeal. Mind to ſlir it together when you 
put in freſh water. e % Nis 7 ol 


"To make a fine Hllabub from the cow, | 
MAKE your ſyllabub of either cyder or wine, ſweeten it 
procey ſweet, and grate nutmeg in, then milk the milk into the 
quor; when this is done, pour over the top half a pint or a 
pint of cream, according to the quantity of ſyllabub you make. 
You may make this fyllabub at home, only have new milk; 
make it as hot as milk from the eo, and out of a tea- pot, or 
any ſuch thing, pour it in holding your hand very high. 


3 20 make a hedge bag. „„ 
_ TAKE two pounds of blanched almonds, beat them well in 
4 mortar, with a little canary and orange-flower water, to keep 
them fromoiling. Make them into ſtiff paſte, then beat in the 
| Folks of twelve eggs, leave out five of the whites, put to it a 
dint of cream, ſweetened with ſugar, put in half a pound of 
4 ect butter melted, ſet it on a furnace or flow fire, and keep it 
Conſtantly ſtirring, till it is ſtiff enough to be made in the form 
of a hedge-hog; then ftick it full of blanched almonds, lit and 
Kuck up like the briſtles of a hedge-hog, then put it into a diſh, 
falke a pint of cream and the yolks of four eggs beat up, ſweetened 
with ſugar to your palate. Stir them together over a flow fire 
till it is quite hot, then pour it round the hedge-hog in a diſh, 
and let it ſtand till it is cold, and ſerve it up. Or a rich calt's 
foot jelly made clear and good, and pour it into the diſh round 
the'hedge-hog ; and when it is cold, it looks pretty, and makes 


2 pretty diſh; or it looks pretty in the middle of a table for 


9 


ſupper. 
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YOU mvuſt take a quart of cream and half an ounce of iſing | 
glaſs, beat it fine, and tir it into the cream. Let it boil ſoftly 
. over a flow fire a quarter of an hour, keep it ſtirring all the | 
time; then take it off the fire, ſweeten it to your paket f 
put in a ſpoonful of roſe- water and a ſpoonful of orange- flower } 
water; ftrain it and pour it into a glaſs or baſon, or juſt what 
you pleaſe, and when it is cold turn it out. It makes a fine fide- 
diſh. You. may eat it with cream, wine, or what you" pleaſe; 
Lay round it baked pears. It both looks very pretty, and eats 
fine, FE | „„ 


A buttered tort. © 


TAKE eight or ten large codlings, and ſcald them, when cold 
ſkin them, take the pulp and beat it as fine as you can with a 
ſilver ſpoon, then mix in the yolks of ſix eggs and the whites of 
four beat all well together, a Seville orange, ſqueeze in the juice, 
and ſhred the rind as fine as poſſible, with ſome grated nutmeg . 
and ſugar to your taſte; melt ſome fine Treſh butter, and beat 
up with it according as it wants, till it is all like a fine thiek 
cream, and then make a fine puff-paſte, have a large tin-patty/that 
will juſt hold it, cover the patty with the paſte, and pour in the 
ingredients. Don't put any cover on, bake it in a quarter of an 
hour, then flip it out of the patty on a diſh, and throw fine ſu- 
ger well beat all over it. It is a very pretty ſide-diſh for a ſecond 

courſe. Vou may make this of any large apples you pleaſe. 


| Moon. ſbine. VVV 
FIRST have a piece of tin, made in the ſhape of a half. moon, 
as deep as- a half. pint baſon, and one in the ſhape of a large 
ſtar, and two or three leſſer ones. Boil two calves feet in 2 
gallon of water till it comes to a quart, then ſtrain it off, and 
when cold ſkim off all the fat, take half the jelly, and ſweetenit 
with ſugar to your palate, beat up the whites of four eggs ſtir all 
together over a flow fire till it boils, then run it through a 
flannel bag till clear, put it in a clean ſauce- pan, and take an 
ounce of ſweet almonds blanched and beat very fine in a.maible 
mortar, with two ſpoonfuls of roſe-water and two of orange- 
flower water; then ſtrain it through a coarſe cloth, mix it with 
the jelly, ſtir in four large ſpoonfuls of thick cream, flir it all 
together till it boils, then have 3 the diſh you intend it for, 


lay 


E 


ww 


TT 
lay the tin in the ſhape of a half- moon in the middle, and the 
ſtars round it; lay little weights on the tin to keep them in the 
places you would have them lie, then pour in the above blanc- 


manger into the diſh, and when it is quite cold take out the tin 


things, and mix the other half of the jelly with half a pint of 
good white wine and the juice of two or three lemons, with 
loaf ſugar enough to make it ſweet, and the whites of eight 
eggs beat fine; ſtir it all together over, a flow fire till it boils, 


then run it through a flannel bag till it is quite clear, in a china 


baſon, and very carefully fill up the places where you took the 
tin out; let it ſtand till cold, and ſend it to table, +. 
Note, You may for change fill the diſh with a fine thick al- 
mond cuſtard; and when it is cold, fill up the half-moon and 
ſtars with a clear jel . bd 2 


The floating iſland, a pretty diſh for the middle of a table 
b at a ſecond courſe, or for . 


YOU may take a ſoop- diſh, according to the ſize and quan- 
tity you would make, but a pretty deep glaſs diſh is beſt, and 
fet it on a china diſh; firſt take a quart of the thickeſt cream 
you can getz make it pretty ſweet with fine ſugar, pour in a gill 
of ſack, grate the yellow rind of a lemon in, and mill the 
cream till it ts all of a thick froth, then as carefully as you can 
pour the thin from the froth into a diſh; take a French roll, or 
as many as you want, cut it as thin as you can, lay a layer of that 


as light as poſſible on the cream, then a layer of currant jelly, 


then a very thin layer of roll, and then hartſhorn jelly, then 
French roll, and over that whip your froth which you ſaved off 
the cream very well milled up, and lay at top as high as you can 
heap it; and as for the rim of the diſh, ſet it round with fruit 
or ſweetmeats, according to your fancy. This looks very pretty 
in the middle of a table with candles round it, and you may 
make it of as many different colours as you fancy, and according 
to what jellies and giams or ſweetmeats you have; or at the 
bottom of your diſh you may put the thickeſt cream you can get: 
but that is as you fancy. : 9 8 | 
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- Of made- wines, brewing, French bread, &c. _ 
h To make raiſin win. | 
TAKE two hundred of raiſins, ſtalks and all, and put them 
into a large hogſhead, fill it up with water, let them ſteep a fort- 
night, ſtirring them every day ; then pour off all the liquor, and 
dreſs the 5 Put both liquors together in a nice clean 
veſſel that will juſt hold it, for it muſt be full; let it ſtand till it 
has done hifling, or making the leaſt noiſe, then ſtop it cloſe 
and let it ſtand ſix months. Peg it, and if you find it quite clear 
rack it off into another veſſel ; ſtop it cloſe, and let it ſtand three 
months longer; then bottle it, and when you ule it, rack it off 
into a decanter, | | „ | 
| To make elder wine. Nos 
PICK the elder berries when full ripe, put them into a ſtone 
Jar, and ſet them in the oven, or a kettle of boiling water till the 
jar is hot through; then take them out and ſtrain them through 
a coarſe cloth, wringing the berries, and put the juice' ibto a 
clean kettle : to every quart of juice put a pound of fine Liſbon, 
ſugar, let it boil and ſkim it well, When it is clear and fine, 
pour it into a jar; when cold, cover it cloſe, and keep it till you. 
make raiſin wine: then when you tun your wine, to every gal- 
lon of wine put half a pint of the elder ſyrup: | 
To make orange wine. 
TAKE twelve pounds of the beſt powder ſugar, with the whites 
of eight or ten eggs well beaten, into ſix gallons of ſpring-wa- 
ter, and boil three quarters of an hour. When it is cold, put 
into it ſix ſpoonfuls of yeaſt, and alſo the juice of twelve lemons, 
which being pared muſt ſtand with two pounds of white ſugar 
in a tankard, and in the morning ſkim off the top, and then put 
it into the water: then add the juice and rinds of fifty oranges, 
but not the white part of the rinds, and ſo let it work all toge» 
ther two days and two nights; then add two quarts of Rheniſn 
or white wine, and put it into your veſſel. 


5 To make orange wine with raiſins. 
TAKE thirty pounds ofnew Malaga raiſins picked clean, chop 
them ſmall; us have - twenty large Seville oranges, ten 
of them you muff pare as thin as for preſerving ; boil about eight 
gallons of ſoft water till a third part be conſumed, let it cool a 
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little, then put five gallons of it hot upon your raifins and orange- 
peel, tir it well together, cover it up, and when it is cold let 
it ſtand five days, ſtirring it up once or twice a day, then paſs it 

thro? a hair-ſieve, and with a ſpoon preſs it as dry as you can, 
put it in a runlet fit for it, and put to it the rind of the other ten 
oranges, cut as thin as the firſt; then make a ſyrup of the 


juice of twenty oranges, with a pound of white ſugar, It 


muſt be made the day before you tun it up; ſtir it well toge- 


ther, and top it cloſe ; let it ſtand two months to clear, then 
bottle it up. It will keep three years, and is the better for 
keeping. | | | 


To make elder-flower wine, very like Frontiniac. 

TAKE fix gallons of ſpring-water, twelve pounds of white 
ſugar, ſix pounds of raiſins of the ſun, chopped. Boil theſe to- 
gether one hour, then take the flowers of elder, when they are 
falling, and rub them off to the quantity of half a peck. When 
the liquor is cold, put them in, the next day put in the juice of 
three lemons, and four ſpoonfuls of good ale yeaſt. Let it ſtand 
covered up two days, then ſtrain it off, and put it in a veſſel fit 


for it. To every gallon of wine put a quart of Rheniſh, and put 


your bung lightly on a fortnight, then ſtop it down cloſe, Let 
it Rand fix months; and if you find it is fine, bottle it off. 
„ To make gooſeberry Wine. wg | 
GATHER your gooſeberries in dry weather, when they are 
ha!t ripe, pick them, and bruiſe a peck in a tub, with a wooden 
mallet; then take a horſe-hair cloth, and preſs them as much 
as poſible, without breaking the ſeeds, When you have pteſ- 
ſed out ail the juice, to every gailon of gooſeberries put three 
pounds of fine dry powder-ſugar, ſtir it all together till the ſu- 
ar is all diſſolved, then put it in a veſſel or caſłæ, which muſt be 
quite full. If ten or twelve gallons, let it ſtand a fortnight; if 
a twenty gallon caſk. let it ſtand five weeks. Set it in à cool 
place, then draw it off from the lees, clear the veſſel of the lees 


and pour in the clear liquor again. If it be a ten gallon caſk, 


let it ſtand three months; if a twenty gallon, four or five 
months, then bottle it off. : | 1 | 
To make currant Wing. . 


7 GATHER: your currants of a fine dry day, when the fruit 


zs full ripe, ſtrip them, put them in a large pan, and bruiſe 


them with a wooden peſtle till they are all bruiſed. Let them 
Hand in a pan or tub twenty-four hours to foment; then run 
it through a hair-fieve, and don't let your hand touch your li- 
auor. Iso every gallun of this liquor put two pounds _— 1 
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half of white ſugar, ſtir it well together, and put it into your 
veſſel. Te every ſix gallons put in a quart of brandy, and let 
it ſtand fix weeks. If it is fine, bottle it; if it is not, draw it 
off as clear as you can, into another veſſel or large bottles ; and 


in a fortnight, bottle it in ſmall bottles. 
To make cherry wine. | 
PULL your cherries when full ripe off the ſtalks, and preſs 
them through a hair ſieve. To every gallon of liquor put two 
pounds of lump ſugar beat fine, ſtir it together and put it into a 
veſſel, it muſt be full; when it has done working and making 

any noiſe, ſtop it cloſe for three months, and bottle it off © 
5 To make birch wine. „5 
THE ſeaſon for procuring the liquor from the birch trees is in 
the beginning of March, while the ſap is riſing, and before the 
leaves ſhoot out; for when the ſap is come forward, and the 
leaves appear, the juice, by being long digeſted in the bark, 
rows thick and coloured, which before was thin and clear. 
The method of procuring the juice is, by boring holes in the 
body of the tree, and putting in foſſets, which are commonlß 
made of the branches of elder, the pith being taken out. Vou 
may without hurting the tree, if large, tap it in ſeveral places, 
four or five at a time, and by that means ſave from a gobd many 
trees ſeveral gallons every day; if you have not enough in one 
day, the bottles in which it drops muſt be cork'd cloſe, and ro- 

ſined or waxed; however, make uſe of it as ſoon as you ean. 

Take the ſap and boil it as long as any ſcum riſes, ſłimming 

it all the time: to every gallon of liquor put four pounds of good 
ſugar, the thin peel of a lemon, boil it afterwards half an. hour, 
ſkimming it very well, pour it into a clean tub, and. when it is 
almoſt cold, ſet it to work with yeaſt ſpread upon a toaſt, let 
it ſtand five or ſix days, ſtirring it often; then take ſuch a cask 
as will hold the liquor, fire a large match dipt in brimftone, and 
throw it into the cask, ſtop it cloſe till the match is extinguiſhed, 
tun your wine, lay the bung on light till you find it has done 
working ; ſtop it cloſe and keep it three months, then bottle it off, 

To make quince wine." | 

GATHER the quinces when dry and full ripe; take twenty 
large quinces, wipe them clean with a coarſe cloth, and grate 
them with a large grate or raſp as near the core as you can, but 
none of the core; boil a gallon of ſpring- water, throw in your 
quinces, let it boil ſofily about a quarter of an hour, then ſtrain. 


them well into an earthen pan on two pounds of double-- 
Re U3 refined 
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refined ſugar, pare the peel off two large lemons, throw in and 
ſqueeze the juice thro a fieve, ſtir it about till it is very cool, 
then toaſt a little bit of bread very thin and brown, rub a little 
yeaſt on it, let it ſtand cloſe covered twenty-four hours, then take 
out the toaſt and lemon, put it up in a cajg, keep it three 
months, and then bottle it. If you make a twenty gallon cask, 
let it ſtand fix months before you bottle it; when you ſtrain your 
quinces, you are to wting them hard in a coarſe clo td. 
To make cowſlip or clary wine. 

TAKE fix gallons of water, twelve pounds of ſugar, the juice 
of fix lemons, the whites of four eggs beat very well, put all 
together in a kettle, let it boil half an hour, skim it very well; 
take a peck of cowſlips ; if dry ones, half a peck ;- put them into 
a tub with the thin peeling of fix lemons, then pour on the 
boiling liquor, and ſtir them about; when almoſt cold, put in a 
thin toaſt baked dry and rubbed with yeaſt. Let it ſtand two or 
three days to work. If you put in before you tun it fix ounces 
of ſyrup of citron or lemons, with a quart of Rheniſh wine, it 
will be a great addition; the third day ſtrain it off, and ſqueeze 
the cowſlips through a coarſe cloth, then ſtrain it through a 
flannel bag, and turn it up, lay the bung looſe for two or three 
days to fee if it works, and if it don't, bung it down tight; let 
it ſtand three months, then bottle it. e wo ENG 

To make turnip wine. 

TAKE a good many turnips, pare them, flice them, put them 
in a cyder-preſs, and preſsout all the juice very well. To every 
gallon of juice have three pounds of lump ſugar, have a veſſel 
ready, juſt big enough to hold the juice, put your ſugar into a 
vellel, and alſo to every gallon of juice half a pint of brandy. 
Pour in the juice, and lay ſomething over the bung for a 59 
to ſee if it works. If it does, you muſt not bung it down till it 
has done working; then ſtop it cloſe for three months, and draw 
it off into another veſſel. When it is fine, bottle it off, 

To make raſpberry wine, . | 

TAKE ſome fine raſpberries, bruiſe them with the back of 
a ſpoon then ſtrain them through a flannel bag into a ſtone jar. 
To each quart of juice put a pound of !ouble-refined ſugar, 
ſtir it well together, and cover it cloſe ; let it ſtand three days, 
then pour it off clear, To a quart of juice put two quarts of 

white wine, bottle it off; it will be fit to drink in a week. 
Brandy made thus is a very fine dram, and a much better way 
than ſteeping the raſpberries. ht oi Bu | 
. 5 „ 5 4 
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CARE muſt be taken in the firſt place to have the malt clean 
and after it is ground, it ought to ſtand four or ſive days. 
For ſtrong October, five quarters of malt to three hogſheads, 
and twenty-four pounds of hops. This will afterwards make 
two hogſheads of good keeping ſmall beer, allowing five pounds 
of hops to it. ; | e | 66607 | 
For good middling beer, a quarter of malt makes a hogſhead * +» 
of ale, and one of ſmall beer; or it will make three hogſheads 
of good ſmall beer, allowing eight pounds of hops. This will 
keep all the year. Or it will make twenty gallons of ſtrong ale, 
and two hogſheads of ſmall beer that will keep all the year. 
If you intend your ale to keep a great while, allow a-pund of 
| hops to every buſhel; if to keep ſix months, five pounds to a 
hogſbead ; if for preſent drinking, three pounds to a hogfhead, 
and the ſofteſt and cleareſt water you can get. 2 
Obſerve the day before to have all your veſſels very clean, and 
never uſe your tubs for any other uſe except to make wines. 
Let your casks be very clean the day before with boiling wa- 
ter; and if your bung is big enough, ſerub them well with a 
little birch-broom or bruſh; but if they be very bad, take out 
the heads, and let them be ſcrubbed clean with a hand- bruſh and 
ſand and ſullets- earth. Put on the head: again and ſcald them 
well, throw into the barrel a piece of unſlacked lime, and ſtop , 
the bung cloſe, 7 „ 5 e 
The firſt copper of water, when it boils, pour into your maſh= _ 
tub, and let it be cool enough to ſee your face in; then put in 
your malt, and let it be well maſhed, have a copper of water 
boiling in the mean time, and when your malt is well waſhed; 
fill your maſhing tub, ſtir it well again, and cover it over with 
the ſacks. Let it ſtand three hours, then ſet a broad ſhallow tub 
under the cock, let it run very ſoftly, and if it is thick throw it 
up again till it runs fine, then throw a handful of hops in the 
under tub, and let the maſh run into it, and fill your tubs till all 
is run off, Have water boiling in the copper, and lay as much 
more on as you have occaſion for, allowing one third for boiling 
and waſte. Let that ſtand an hour, boiling more water to 61] 
the maſh-tub for ſmall beer; let the fire down a little, and put it 
into tubs enough to fill your maſh. Let the ſecond math be run 
off, and fill your copper with the firſt wort; put in part of your - 
hops, and make it boil quick, About an hour js long enough; 
when it is half boiled, throw in a handful of ſalt. Have a clean 
white wand and dip it into the copper, and if the wort ſeels 
clammy it is boiled enough ; 125 ſlacken your ſire, and take off 


4 your 
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your wort. Have ready a large tub, put two flicks acroſs, and 
ſet your ſtraining baſket over the tub on the ſticks, and ſtrain 

our wort thro? it. Put your other wort on to boil with the reſt 
of the hops; Jet your maſh be ſtill covered again with water, and 
thin your wort that 1s cooled in as many things as you can ; for 
the thinner it lies, and the quicker it cools, the better. When 
quite cool, put it into the tunning-tub. Mind to throw a handful 
of ſalt into every boil. When the math has ſtood an hour draw 
it off, then fill your maſh with cold water, take off the wort in 


the copper and order it as before. When cool, add to it the 


firſt in the tub; ſo ſoon as you; empty one copper, fill the other, 
| ſo boil your ſmall beer well. Let the laſt maſh run off, and 
when both are boiled with freſh hops, order them as the two firſt 
boilings ; when cool, empty the maſh-tub, and put the ſmall 
peer to work there. When cool enough, work it, ſet a wooden 
bowl full of yeaſt in the beer, and it will work over with a little 
of the beer in the boil. Stir your tun up every twelve bours, let 
it ſtand two days, then tun it, taking off the yeaſt, Fill your 
veſſels full, and fave ſome to fill your barrels ; let it ſtand till it 
has done working, then lay on your bung lightly for a fortnight, 
after that ſtop it as cloſe as you can. Mind you have a vent-peg 
at the top of the veſſel; in warm weather, open it; and if your 
drink hifles, as it often will, looſen it till it has done, then ſtop it 
cloſe again. If you can boil your ale in one boiling it is beſt, it 
| your copper will allow of it; if not, boil it as conveniency ſerves. | 
The ſtrength of your-beer mat be according to the malt you | 
allow, more or leſs; there is no certain rule. 

When you come to draw your beer, and find it is not. fine, 
draw off a gallon, and ſet it on the hre, with two ounces of 
iſinglaſs cut ſmall and beat. Diſſolve it in the beer over the fire; 
when it is all melted, let it ſtand till it is cold, and pour it in at 
the bung, which muſt lay looſe on till it has 'done fomenting, 
then ſtop it cloſe for a month. 

Take great care your caſks are not muſty, or have any ill 
taſte; if t'ey have, it is the hardeſt thing in the world to 
ſweeten them, | 

You are to wash your casks with cold water bees you ſcald 
them, and they ſhould lie a day or two ſoaking, and clean them | 
well, then ſcald them. 

, The beſs thing fer rope beer. © 

MIX two handfuls of bean flower, and one handful of falt, 
throw this into a kilderkin of beer, don't ſtop it cloſe till it 
has done fomenting, then let it ſtand a month, and dane it off; ; 
but ſometimes nothing will do with it, 
| | When 
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When a barrel of beer has turned ur. 


TO a kilderkin of beer throw in at the bung a quart of oat» 
meal, lay the bung on looſe two or three days, then ſtop it 
down cloſe, and let it ſtand a month. Some throw in a piece of 
chalk as big as a turkey's egg, and when it has done working 
ſtop it cloſe for a month, then tap it, FH. | 


To make:wwhite bread, after the London way, 


YOU muſt take a buſhel of the fineſt flour well dreſſed, put 
it in the kneading-trough at ane end ready to mix, take a gal- 
lon of water (which we call liquor) and ſome yeaſt; ſtir it 
into the liquor till it looks of a good brown colour and begins 
to curdle, ſtrain it and mix it with your flour till it is about the 
thickneſs of a good ſeed-cake ; then cover it up with the lid of 
the trough, and let it ſtand three hours, and as ſoon as you ſee 
it begin to fall take a gallon more of liquor, and weigh three 
quarters of a pound of ſalt, and with your hand mix it well with 
the water: ſtrain jt, and with this liquor make your dough of 
a moderate thickneſs, fit to make up into loaves ; then cover it 
again with the lid, and let it ſtand three hours more. In the 
mean time, put the wood inta the oven and heat it. It will take 
two hours heating. When your ſpunge has ſtood its proper time, 
clear the oven, and begin to make your bread. Set it in the 
oven, and cloſe jt up, and three hours will juſt bake it. When 
once it is in, you muſt not open the oven till the bread is baked ; 
and obſerve in ſummer that your water be milk-warm, and in 
winter as hot as you can bear your finger in it, „„ 
Note, As to the exact quantity of liquor your dough will takes, 
experience will teach you in two or three times making. for all 
flour does not want the ſame quantity of liquor; and if you 
make any quantity, it will rajſe up the lid and run gver, when 


it has ſtood its time, 


2Do make French bread. | 2 ng 
TAKE three quarts of water, and one of milk; in winter 
_ ſcalding hot, in ſummer a little more than milk-warm. Seaſon 
it well with ſalt, then take a pint and a half of good ale yeaſt 
not bitter, lay it in a gallon of water the night before, pour 
it off the water, ſtir in your yeaſt into. the milk and water, 
then with your hand break in a little more than a quarter of a 
pound of butter, work it well till it is diſſolved, then beat up two 
eggs in a baſon, and ftir them in, have about a peck and a half 
of flour, mix it with your liquor; in winter make your dough 


7 pretty 


| 


„ | | 
pretty ſtiff, in ſummer more lack ; ſo that you may uſe a little 


your water, yeaſt, and ſalt we 
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more or leſs of flour, according to the ſtiffneſs ' of your dough ; 


mix it well,, but the leſs you work it the better. Make it into 


rolls, and have a very quick oven, but not to burn, When they 
have lain about a quarter of an hour turn them on the other fide 


let them lie about a quarter longer, take them out and chip all 


your French bread with a knife, which is better than raſping it, 
and makes it look ſpungy and of a fine yellow, whereas the raſp- 
ing takes off all that fine colour, and makes it look too ſmooth. 
You muſt ſtir your liquor into the flour as you do for pye-cruſt, 


After your dough is made cover jt with a cloth, and let it lie to 


riſe while the oven is heating, 


To make muſſins ard oat-cakes, 8 
TO a buſhel of Hertfordſhire white flour, take a pint and a 
half of good ale yeaſt, from pale malt, if you can get it, be- 
cauſe it is whiteſt ; let the yeaſt lie in water all night, the next 


1 


| day pour off the water clear, make two gallons of water juſt 


milk-warm, not to ſcald your Yeats and two ounces of ſalt ; mix 
Il together for about a quarter of 
an hour; then ſtrain it and mix up your dough as light as poſ- 


fible, and let it Ie in your trough an hour to riſe, then with 


mw hand roll it, and pull it into little pieces about as big as a 
hrge walnut, roll them with 1 hand like a ball, lay them on 
your table, and as faſt as you do them lay a piece of flannel over 
them, and be ſure to keep your dough covered with flannel; when 


|. you have rolled out all your dough begin to bake the firſt, and 
by that time they will be ſpread out in the right form; lay them 


on your iron; as one ſide begins to change colour turn the mes 


and take great care they don't burn, or be too much diſcoloured, 


but that you will be a judge of in two or three makings, Take 
care the middle of the iron is not too hot, as it will be, but then 


you may put a brick-bat or two in the middle of the fire to flac- 


ken the heat. The thing you bake on muſt be made thus: 
Build a place juſt as if you was going to ſet a copper, and in 
the ſtead of a copper, a piece of iron all over the top fixed in form 
Juſt the ſame as the bottom of an iron pot, and make your fire 
underneath with coal as in a copper. Obſerve, muffins are made 
the ſame way ; only this, when you pull them to pieces roll them 


in a good deal of flour, and with a rolling-pin roll them thin, 
cover them with a piece of flannel, and they will riſe to a proper 


thickneſs ; and if you find them too big or too little, you muſt 
roll dough accordingly. Theſe muſt not be the leaſt diſcoloured. 
| 3 5 55 When 
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When you eat them, toaſt them with a fork criſp on both 
Lides, then with your hand pull them open, and they will be 
like a honeycomb; lay in as much butter as you intend to uſe, 
then clap them together again, and ſet it by the fire. When you 
„think the butter is meltec turn them, that both ſides may be 
buttered alike, but don't touch them with a knife, either to 
ſpread or cut them open, if you do they will be as heavy as lead, 
only when they are quite buttered and done, you may cut them 
- croſs with a knife. | A 1 
Note, Some flour will ſoak up a quart or three pints more wa- 
ter than other flour; then you muſt add more water, or ſhake in 
more flour in making up, for the dough muſt be as light as poſſible. 


A receipt for making bread without barm by the help of a 
3333 np” 
TAKE a lump of dough, about two pounds of your laſt 
making, which has been raiſed by barm, keep it by you in a 
wooden veſſel, and cover it well with flour. This is your leaven: - 
then the night before you intend to bake, put the ſaid leaven to 
a peck of flour, aud work them well together with warm water. 
Let it lie in a dry wooden veſſel, well covered with a linen cloth 
and a blanket, and keep it in a warm place. This dough kept 
warm will riſe again next morning, and will be ſufficient to mix 
with two or three buſhels of flour, being worked up with'warm 
water and a little ſalt, When it is well worked up, and tho- 
roughly mixed with all the flour, let it be well covered with the 
linen and blanket, until you find it riſe ; then knead it well, and 
work it up into bricks or loaves, making the loaves broad, and 
not ſo thick and high as is frequently done, by which means 
the bread will be better baked, Then bake your bread. 5 
Always keep by you two or more pounds of the dough of 
laſt baking well covered with flour to make leaven to ſerve 
one baking day to another; the more leaven is put to the flour, 
the lighter and ſpungier the bread will be. The freſher the 


leaven, the bread will be the leſs ſours | | 8 5 
, | From the Dublin ſociety. 


A metbod to preſerve a large ſtock of yeaſt, which will 
keep and be of uſe for ſeveral months, either to make 


bread or cakes. | 
WHEN you have yeaſt in plenty, take a quantity of it, ſtir and 
work it well with a whiſk until it becomes liquid and thin, then 
get a large wooden platter, cooler, or, tub, clean and dry, _ | 


* 
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with a ſoft bruſh, lay a thin layer of the yeaſt on the tub, and 
turn the mouth downwards that no duſt may fall upon it, but ſo 
that the air may get under to dry it. When that coat is very dry, 
then lay on another coat and let it dry, and fo go on to put one 
coat upon another till you have a ſufficient quantity, even two or 
three inches thick, to ſerve for ſeveral months, always taking 
care the yeaſt in the tub be very dry before you lay more on. 
When you have occaſion to make uſe of this yeaſt cut a piece off, 
and lay it in warm water; ſtir it together, and it will be fit for 
uſe. If it is for brewing, take a large handful of birch tied to- 
gether, and dip it into the yeaſt and hang it up to dry; take great 
care no duſt comes to it, and ſo you may do 'as many as you 
pleaſe. When your beer is fit to ſet to work, throw in one of 
theſe, and it will make it work as well as if you had frefh yeaſt. 
Lou muſt whip it about in the wort, and then Jet it lie; 
when the fat works well, take out the broom, and dry it again, 
and it will do for the next brewing. „ 
Note, In the building of your oven for baking, obſerve that 
you make it round, low roofed, and a little mouth; then it will 
take leſs fire, and keep in the heat better than a long oven and 
high roofed, and will bake the bread better. 5 £ 


HA N 
Jarring cherries, and preſerves, &c. 


To jar cherries, lady North's way. 


TAKE twelve pounds of cherries, then ſtone them, put them 
in your preſerving pan, with three pounds of double-refined ſu- 
gar and a quart of water; then ſet them on the fire till they are 
{calding hot, take them off a little while, and ſet on the fre 
again, Boil them till they are tender, then ſprinkle them with 
half a pound of doub/e-refined ſugar pounded, and ſkim them 

clean. Put them all together in a china bow], let them ſtand in 
the ſyrup three days; then drain them thro' a ſieve, take them 
out one by one, with the holes downwards on a wicker-ſieve, 
then ſet them in a ſtove to dry, and as they dry turn them upon 
clean ſieves. When they ate dry enough, put a clean white ſheet 
of paper in a preſerving-pan, then put all the cherries in, with 
another clean white facet of paper on the top of them; cover 
them cloſe with a cloth, and ſet them over a cool fire till they 
ſweat. Take them off the fire, then let them ſtand till they are 


T8 


cold, and put them in boxes or jars to keep, 


— 
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TO four pounds of cherries put one pound of ſugar, and juſt 
put as much water to the ſugar as will wet it; when it is melted, _ 
make it boil, ſtone your cherries, put them in, and make them 
boil ; ſkim them two or three times, take them off, and let them 
ſtand in the ſyrup two or three days, then boil your ſyrup and 
put to them again, but don't boil your cherries any more. Let 
them ſtand three or four days longer, then take them, out, lay 
them in ſieves to dry, and lay them in the ſun, or in a flow oven 
to dry; when dry, lay them in rows in papers, and fo a row of 
cherries, and a row of white paper in boxes | 


To preſerve cherries with the leaves and ſtalks green. 
FIRST, dip the ſtalks and leaves in the beſt vinegar boiling 
hot, ſtick the ſprig upright in a ſieve till they are dry; in the 
mean time boil ſome double-refined ſugar to ſyrup, and dip 
the cherries, ſtalks, and leaves in the ſyrup, and juſt let them 
ſcald ; lay them on a ſieve, and boil the ſugar to a candy height, 
then dip the cherries, ſtalks, leaves and all, then ſtick the 
branches in ſieves, and dry them as you do other ſweetmeats. 
They look very pretty at candle-light in a deſert. | 
5 , Fj 5 
To make orange marmaladlgſ. 
;TAKE the beſt Seville oranges, cut them in quarters, grate 
them to take out the bitterneſs, and put them in water, which 
you muſt ſhift twice or thrice a day, for three days. Then boil 
them, ſhifting the water till they are tender, ſhred them very 
ſmall, then pick out the ſkins and ſeeds from the meat which you 
pulled out, and put it to the peel that is ſhred; and to a pound 
of that pulp take a pound of double refined ſugar, Wet your 
ſugar with water, and let it boil up to candy height (with a very 
quick fire) which you may know by the dropping of it, for it 
hangs like a hair; then take it off the fire, put in your pulpz 
ſtir it well together, then ſet it on the embers, and ſtir it till it is 
thick, but let it not boil. If you would have it cut like mar- 
malade, add.ſome jelly of pippins, and allow ſugar for it. 


Jo make white marmalade. 


PARE and core the quinces as faſt as you can, then fake to a 
pound of quinces (being cut ia pieces, leſs than half quarters) three 
quarters of a pound of double-refined ſugar beat ſmall, then throw 
half the ſugar on the raw quinces, ſet it ona very ſlow fire till the 
| ſugar is melted, and the quinces tender; then put in the reſt of 
the ſugar, and boil it up as ſaſt as you can, When it is almoſt 

enough, 
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enough, put in ſome jelly and boil it apace ; then put it up, and 
when it is quite cold cover it with white pape. 
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To preſerve oranges wb 


* 
- 


| TAKE the beſt Bermudas or Seville oranges os as 2 


pare them with a penknife very thin, and lay your oranges in 
water three or four days, ſhifting them every day ; then put them 
in a kettle with fair water, and put a board on them to keep them 
down in the water, and have a ſkillet on the fire with water, 
that may be ready to ſupply the kettle with boiling water; as it 
waſtes it muſt be filled up three: or four times, while the' oranges 
are doing, for they will take up ſeven or eight hours boiling z 
they muſt be boiled till a white ftraw will run thro' them, then 
take them out, and ſcoop the ſeeds out of them very carefully, 
by making a little hole in the top, and weigh them. To every 
pound of oranges put a pound and three quarrers of double-re- 
fined ſugar, beat well and ſifted through a clean lawn ſieve, fill 
your oranges with ſugar, and ſtrew ſome on them: let them lie 
a little while, and make your jelly thus | <- 
Take two dozen of ot Toh apples, and ſlice them into 
water, and when they are boiled tender ftrain the liquor from 
the pulp, and to every pound of oranges you muſt have a pint 
and a half of this liquor, and put to it three quarters of the 
ſugar you left in filling the oranges, ſet it on the fire, and let it 
boil, and fkim it well, and put it in a clean earthen pan till it is 
cold, then put it in your skillet; put in your oranges, with a 
- ſmall bodkin job your oranges as they are boiling to let the ſyrup 
into them, ſtrew on the reſt of your ſugar whilſt they are boil- 
Ing, and when they look clear take them up and put them in 
your glaſſes, but one in a glaſs juſt fit for them, and boil the 
ſyrup till it is almoſt a jelly, then fill up your glaſſes; when they 
are cold, paper them up, and keep them in a dry place. 


To make red marmalade. | | 

SCALD the quinces tender in water, then cut them in quar- 
ters, core and pare the pieces. To four pounds of quinces put 
three pounds of ſugar, and four pints of water ; boil the ſugar 
and water to a ſyrup, then put in the quinces and cover it. Let 
it land all night over a very little fire, but not to boil ; when 
they are red enough, put in a porringer full of jelly, or more, 
and boil them up as faſt as you can. When it is enough, put 
it up, but do not break the quinces too much. 


ls | / 


JJ Rm. TED 
TAKE fix of the fineſt quiaces, core and ſcald them tender, 
drain them from the water, and when they are cold pare them ; 
then take their weight in good ſugar, a pint of water to every 
pound of ſugar, boil it to a YUP, skim it well, then put in the 
quinces, and let them ſtand all night; when they are red enough, 
| boil them as the marmalade, with two porringers full of jelly. 
When they are as ſoft as you can run a ſtraw thro' them, put 
them into glaſſes; let the liquor boil till ic is a jelly, and then 


P 
* 


pour it over the quinces. 1 
Felly for he quinces. 3 8 
TAKE ſome of the leſſer quinces, and wipe them with a clean _ 


coarſe cloth; cut them in quarters; put as much water as will 


cover them ; let it boil apace till it is ſtrong of the quinces, then 
ſtrain it through a jelly-bag. If it be for white quinces, pick 
out the ſeeds, but none of the cores nor quinces pared, : 


To make conſerve of red roſes, or any other flowers. 
| TAKE roſe-buds or any other flowers, and pick them, cut 
off the white part from the red, and put the red flowers and fift 
them thro? a ſieve to take out the ſeeds ; then weigh them, and 
to every pound of flowers take two pounds and a half of loaf- 
fugar ; beat the flowers pretty fine in a ſtone mortar, then by 


degrees put the ſugar to them, and beat it very well till it is 


well incorporated together; then put it into gallipots, tie it over 
with paper, over that a leather, and it will keep ſeven years. 


2 To make conſerve of hips. | 
_ GATHER hips before they grow ſoft, cut off the heads and 
ſtalks, ſlit them in halves, take out all the ſeeds and white that 
is in them very clean, then put them into an earthen pan, and 
ſtir them every day, or they will grow mouldy. Let them ſtand 
till they are ſoft enough to rub them thro*. a coarſe hair-ſieve, 
as the pulp comes take it off the fieve : they are a dry berry, 
and will require pains to rub them thro'; then add its weight 
in ſugar, mix them well together without boiling, and keep it 
in deep gallipots for uſe. 1 | | 
220 make ſyrup of roſes. 
INFUSE three pounds of damask roſe- leaves in a gallon of 
warm water, in a well glazed earthen pot, with a narrow 
mouth, for eight hours, which ſtop ſo cloſe, that none of. the 
. | | virtue 
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virtue may exhale, When they have infuſed ſo Jong, heat the 
water again, ſqueeze them out, and put in three pounds more of 
roſe-leaves, to, infuſe for eight hours more, then preſs them out 
very hard; then to every quart of this infuſion add four pounds 
of fine ſugar, and boil it to a ſyrup. * 
1 To make Hrup of citron. | 
PARE and lice your citrons thin, lay them in a baſon, with 
layers of fine ſugar. The next day pour off the liquor into a 
glaſs, skim it, and clarify it over a gentle fire. 5 
To make ſyrup of clove gilliflowers. 
CLIP your gilliflowers, ſprinkle them with fair water, put 
them into an earthen pot, ſtop it up very cloſe, ſet it in a kettle 
of water, and let it boil for two hours; then ſtrain out the juice, 
put a pound and half of ſugar to a pint of juice, put it into a 
skillet, ſet it on the fire, keep it ſtirring till the ſugar is all melt: 
ed, but let it not boil; then ſet it by to cool, and put it into 
bottles. e | 8 0 | . 
20 make ſyrup of peach bloſſoms. | 
INF USE peach bloſſoms in hot water, as much as will hand- 
ſomely cover them. Let them ſtand in balneo, or in ſand, for 
twenty-four hours covered cloſe ; then ſtrain out the flowers 
from the liquor, and put in freſh flowers. Let them ſtand to 
infuſe as before, then ſtrain them out, and to the liquor put 
freſh peach blofloms the third time; and, if you pleaſe, a 
fourth time. Then to every pound of your infuſion add two 
pounds of double-refined ſugar z and ſetting it in ſand, 'or bal- 
neo, make a ſyrup, which keep for uſe. l 
1 To make ſyrup of quinces. . 
SGRATE quinces, paſs their pulp thro? a cloth to extract their 
Juice, ſet their juices in the ſun to ſettle, or before the fire, and 
by that means clarify it : for every four ounces of this juice take 
a pound of ſugar boiled to a brown degree, If the putting in 
the juice of the quinces ſhould check the . boiling of the ſugar 
too much, give the ſyrup ſome boiling till it becomes pearled ; 
then take it off the fire, and when cold, put it into the bottles, 


3 To preſerve apricots. Ts 
TAKE your apricots, ſtone and pare them thin, and take their 
weight in double-refined ſugar beaten and ſiſted, put your apri- 
cots in a filver cup or tankard, cover them over with ſugar, and 


let them ſtand ſo all night, The next day put them in a pre- 
Sea | | ſerving- 


them ſometimes, that the ſyrup may penetrate into them. 'Whe 


a pound of ſingle refined ſugar, put the thifd patt of your ſugar 


till it jellies, and pour it on them when it is almoſt cold, ſo pa- 


TAKE the beſt treble-refined ſugar, break it into jumps: and 


and melt them over the fire; when it juſt boils, ſtrain it, and ſet 
it on the fire again, and let it boil till it draws in hairs, which 
you may perceive by holding up your ſpoon; then put in the 


to a pound of ſugar; and when your ſyrup is cold, put the gooſe- 
bercies fingle in your preſerving- pan, put the fyrup to them, and 
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ſerving - pan; ſet them on a gentle fire, and let them ſimmer a little 
while, then let them boil till tender and clear, taking them off 
ſometimes to turn and skim. Keep them under the liquor as the 
are doing, and with 2 fel clean bodkin or great needle 15 
they are enough, take them up, and put themin glaſſes. Boil and 
skim your ſyrup z, and when it is cold, put it oh your apricots; 


V preſerve damſons whole: © 


ob muſt take ſome damſons and cut them in pieces, put 


them in a skillet over the fire, with as much water as will Eper 
them. When they are boiled and the liquor pretty ſtrong, ſtraim 
it out: add for every pound of the whole damſons wiped clean, 


into the liquor, ſet it over the fire, and hen it ſimmers, put ii 
the damſons. Let them have one good bail, and take them ö 
for half an hour covered up cloſe ; then ſet them on again, and 
let them ſimmer over tlie fire after turning them, then take them 
out and put them in a baſon, ſtrew all the ſugar that was left on 
them, and pour. the hot liquor over them. Cover them up, and 
let them ſtand till next day, then boil them up again till they are 
enough. Take them up; and put them in pots; boil the liquor 
per them dp. I | | #3 
T.ᷣo candy any fort of flowers. _ 
dip it piece by piece into water, put them into a veſlel of filver; 


flowers, and ſet them in cups or glaſſes. When it is of a hard 
candy; break it in lumps; and lay it as high as you pleaſe. Dry) 
it in a ſtove, or in the ſun, and it will look like ſugar- candy. 

To preſerve gooſeberries whole without ſtoning. 
TAKE the largeſt preſerving gooſeberries, and. pick off the 
back eye, but not the ſtalk, then ſet them over the fire in a 
pot of water to ſcald, cover them very cloſe to ſcald, but not boil 
or break, and when they are tender take them up into cold wa- 
ter; then take a pound and a half of double-refined ſugar to a2 
pound of eme and clarify the ſugar with water, a pint 


ſet 
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ſet them on a gentle fire; let them boil, but not too faſt, leſt they 


* 


break : and when they have boiled and you perceive that the ſugar 


has entered them, take them off; cover them with white paper, 


and. ſet them by till the next day. Then take them aut of the 
ſyrup, and boil the ſyrup till it begins to be ropy; Sim it, and put 
it to them again, then ſet them on a gentle fire, and let them pre- 
ſerve gently, till you perceive the ſyrup will rope ; then take them 


off, ſet them by till they are cold, cover them with. paper, then 


boil ſome gogſeberries in fair water, and when the liquor is ſtrong 


VF. 


h, ſtrain it out. Let it ſtand to ſettle, and to every pint take 


a pound of double-refined ſugar, then make a jelly of it, put the 
ooſeberries in glaſſes, when they are cold; cover them with the 
jelly the next day, Paper them wet, and then half dry the paper, 
that goes in the. inſide, it cloſes (ter, and then. \ 
per over the glaſs. Set it in your ſtove, or a dry place. 
205 preſerve white walnuts. 5 
FRS T pare your walnuts till the white appears, and nothing 


de, it cloſes down beiter, and then white pa- 


elſe. Vou muſt be very careful in the doing of them, that they 


don't turn black, and as faſt as you do them throw them into ſalt 
and water, and let them lie till your ſugar is ready. Take three 
pounds of good loaf-ſugar, put it into your preſerving pan, ſet it 
over a charcoal fire, and put as much water as will juſt wet the 

ſugar. | Let it boil, then have ready ten or a dozen whites of 
1 ſtrained and beat up to froth, cover your ſugar with the 

froth as it boils, and skim it; then boil it and skim it till it ĩs- as 
clear as eryſtal, then throw in your walnuts, juſt give them a boil 


till they are tender, then take them out, and lay them in à diſh to 


cool; when cool, put them in your preſerving- pan, and when the 


*S . 


paper them down. 


Thus clear your ſugar for all preſerves, apricots, peaches, 


gooſeberries, currants, &c. 


To preſerve walnuts green. 


ſugar is as warm as milk pour it over them; when quite cold, 


: : WIPE them very clean, and lay them in ſtrong ſalt and Wr 8 


twenty-four hours; then take them out, and wipe them very 


clean, have ready a skillet of water boiling, throw them in, let 
them boil a minute, and take them out. Lay them on à coarſe. 
clath, and boil your ſugar as above; then juſt give your walnuts 


a ſcald in the ſugar, take them up and lay them to cool. Put 
them in your preſerving- pot, and pour on your ſyrup as above. 


3 
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T preſerve the lange green plumbs.. 5 


5. IRST dip the ſtalks and leaves in bailing vinegar, when they 
are dry have your ſyrup ready, and firſt give them a ſcald, and 


very carefully with a pin take off the skin ; boil your ſugar to a 


candy height, and dip in your plumbs, hang them by the ſtalk 
to dry, and they will look finely tranſparent; and by hanging that 
way to dry, will have a clear drop -at the top. e take 


Wen care to clear u ſugar nicely. . . 
„ A nite way to preſerve peaches. | _— 


PUT y Tour. ee in boilipg water, juſt give them 2 ald, 
but don't let them boil, take them out and put them in cold wa- 
ter, then dry them in a ſieve, and put them in long wide-mouth- 

ed bottles: to half a dozen peaches take a quarter of a pound of 
ſugar, clarify it, pour it over your peaches, and fill the bottles 
with brandy. Stop them cloſe, and keep them in a cloſe place. 


A ſecond way 10 Sreſerve peaches. 


MAKE; your ſyrup as above, and when it is clear juſt dip in 
your peaches, and take them out again, lay them on a diſh to 
col, then put them into large wide - mouthed bottles, and when 
the ſytup is cold poux it over tbem ; let them ſtand till co and 
fill up the bottle with the beſt French brandy. Obſerve that you 
leave room enough for the peaches to be well covered with bran- 
dy, and cover the glaſs cloſe. mh. a bladder 499 e and tie 


chem cloſe down. 


1 o nate quince cakes. 


- YQU: aiſles a pint of the ſyrup of quinces, with a quart or 
two 8 raſpberties be boiled and clarified over a clear gentle fire, 
it be well skimmed from time to time; then 

nd and a half of ſugar, cauſe as much more to be 


be con wally ſtirred about till it is almoſt cold, then D it 
on een ae cut ĩt out into . 


„ 5 CHAP; 


5 el 0 a candy height, and poured in hot. Let the whole 


$ as K 


-# 


zZ AB KIM 5 ir 
: > | 4:2 N 6 Wyn a ; 33 
of * * 


To make anchovies, vermicella, catchup, vinegar; , 
and to keep artichokes, French beans, cc. | 
| | To makeranchoviese 7 od 4 Ni 
© TO a peck of ſprats, two pounds of common falt, a quarter 
of a pound of bay-ſalt, four pounds of ſalt-petre, two ounces 
of ſal prunella, two penny-worth of cochineal, pound all ina 
mortar, put them into a ſtone pot, a row of ſprats, a layer of 
your compound, and fo on to the top alternately. Preſs them 
hard down, cover them cloſe, Jet them [ſtand fix months, and 
they will be fit for uſe. Obſerve that your ſprats be very freſh, 
and don't waſh nor wipe them, but juſt take them as they come 
out of the water. : $1 IL, — 


To pickle ſmelts, where you bave plenty. 
TAKE aquater of a peck of ſmelts, half an ouiice of pep- 
per, half an ounce of nutmeg, a quarter of an ounce of mace, 
half an ounce of petre- ſalt, a quarter of a pound of common falt, 
beat all very fine, waſh and clean the ſmelts, gut them, then 
lay them in rows in a jar, and between every layer of ſmelts 
ſtrew the ſeaſoning with four or five bay-leaves, then boil red 
wine, and pour over them enough to cover them. Cover them 
with a plate, and when cold tie them down cloſe, They exceed 
. anchovies. „ 5 85 
. To make vermicella. en 
MMX yolks of eggs and flour together in a pretty ſtiff paſte, 
ſo as you can work it up cleverly, and roll it as thin as it is poſ- 
ſible to roll the paſte. Let it dry in the ſun; when it is quite 
dry, with a very ſharp knife cut it as thin as poſſible, And keep it 
in a dry place. It will run up like little worms, as vermicella 
does; though the beſt way is to run it through a coarſe ſieve, 
whilſt the paſte is ſoft. If you want ſome to be made in haſte, 
dry it by the fire, and cut it ſmall. It will dry by the fire in 
a quarter of an hour. This far exceeds. what comes from abroad, 
being freſher. i + 


| 5 To make catchup. | 
" TAKE the large flaps of muſhrooms, pick nothing but the 
ſtraws and dirt from it, then lay them in a broad earthen 


pan, ſtrow a good deal of ſalt over them, let them lie till next 
| 5 morning, 


u Pla and Rah „„ 


morning, then with your hand break them, put then into a ſte w- : 
pan, let them boil a minute or two, then ſtrain them through a. 
_ coarſe cloth, and wring it hard. Take out all the juice, let it 
ſtand to ſettle, then pour it off clear, run it through a thick flan- 


nel bag, (ſome filter it through brown paper, but that is a very 


tedious way) then boil it; to a quart of the liquor put a quarter | 
of an ounce of whole ginger, and half a quarter of an ounce f 
Whole pepper. Boil it briſkly a quarter of an hour, then ſtrain 

it, and when it is cold, put it into pint bottles. In each bottle 
put four or five blades of mace, and ſix cloves, cork it tight, and 
it will keep two years. This gives the beſt flavour of the muſh» 
rooms to any ſauce. If you put to a pint of this catchup, a une 

of as it ll taſte like Foreign catchup. | | : 


„ Anoi ber way to make EF 


TAKE ih large flaps, and ſalt them as above; boil the li 
quor, ſtrain it through a thick flannel bag: to a quart of that 
liquor put a quart of ſtale beer, a large ſtick of horſe-raddiſh 
cut in little flips, five or ſix bay-leaves, an onion ſtuck with 
twenty or thirty cloves, a quarter of an ounce of mace, a quar- 
ter of an ounce of nutmegs beat, a quarter of an ounce of black 
and white pepper, a quarter of an ounce of all-ſpice, and fobr or 
five races of ginger. Cover it cloſe, and let it Gmmer very ſoftly 
till about one third is waſted; 3 then ſtrain it through a flannel 
bag, when it is cold bottle it in pint bottles, cork it cloſe, and it 
will keep a great while : you may put red wine in the room of 
beer; ſome put in a head of garlick, but I think that pe it. 
The other receipt you have in the chapter for the ſea. ; 


 Artichokes o keep all the year. 


BOIL as ; many artichokes as you intend: to keep; boi them: 
ſo as juſt the leaves will come out, then pull off all the leaves 
and choke, cut them from the firings, lay them on a tin-plate, 
and put them in an oven where tarts are drawn, let them ſtand 
till the oven is heated again, take them out before the wood is 
put in, and fet them in again, after the tarts are drawn; ſo do 
till they are as dry as a board, then put them in a paper bag, and 
hang them in a dry place. You'thould lay them in warm wa- 
ter three or four hours before you uſe them, ſhifting the water 
often. Let the laſt water be boiling hot; they will be very ten- 
der, and eat as fine as freſh ones. You need not dry all your 
bottoms at once, as the leaves are good. to eat; ſo boil a dozen 
at a a time and fave; the bottoms for this C 
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<i> 0Þ keep French beuus all the year. 
- TAKE fine young beans, gather them of a very fine day, baye 
4 large ſtone jar ready, clean and dry, lay a layer of ſalt at the 
bottom, and then a layer of beans, then ſalt, and then beans, 
and ſo on till the jar is full; cover them with ſalt, and tie à coarſe. 
cloth over them and a board on that, and then a weight to keep 
it cloſe from all air; ſęt them in a dry cellar, and when you uſe 
them take ſome out and cover them elofe again; walty tem you 
took out very clean, and let them lie in Gf water twenty-four 
hours, ſhifting the water often; when you boil them don't mot 
any ſalt in the water. The beſt way of dreſſing them is, boil 


them with juſt the white heart of a ſmall cabbage, then drain 
them, chop the cabbage, and put both into a ſauce-pari' with a 
piece of butter as big as an egg rolled in flour, ſhake a little pep- 


per, put in a quarter of a pint of good gravy, let them ſtew ten 


minutes, and then diſh them up for a ſidediſh. A pint of beans 


to the cabbage. You may do more. or leſs, juſt as you pleaſe. 
To keep green peaſe till Chriſtmas, ' 

TAKE fine young peaſe, ſhell them, throw them into 8 
1 with ſome ſalt in, let them boil five or fix minutes, throw 
them into a cullender to drain, then lay a cloth four or five times 
double on a table, and ſpread them on; dry them vety well, and 
have your bottles ready, fill them and cover them with mutton 
fat, try'd; when it is a little cool fill the necks almoſt to the top, 
cork them, tie a bladder and a lath over them, and ſet them in 
a cool dry place. When you uſe them boil your water, put in 
a little ſalt, ſome ſugar, and a piece of butter ; when they are 
boiled enough, throw them into a ſieve to drain, then put them 
into a ſauce-pan with a good piece of butter; keep ſhaking it 
round all the time till the butter is melted, then turn them into 
a2 diſh, and fend them to table. a e nd Ri Sper 
224... Another way to preſerve green peafe, 
* GATHER your peaſe of a very dry. day, when they are hei- 
ther old, nor yet too young, mel them, and bave ready ſome 
quart bottles with little mouths being well dried; fill the bottles 


- - and cork them well, bave ready a pipkin of roſin melted, into 


which dip the necks of the bottles, and ſet them in a very dry 
place that is col. Ha 7 


T keep green gooſeberries till Ciriſi nas. 
PICK your large green gooſeberties-on a dry day, habe ready 
your bottles clean and dry; Kill the bottles and cork them, fer 
them in a kettle of water up to the neck, let the water boil. 
0 e ES Tn T0e"s oe 
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very ſoftly till you find the gooſeberries are coddled, take them 
out, and put in the reſt of the bottle ti all are done; ; then Have 
ready ſome roſin melted i in a a pipkin, dip the necks of the bottles 
in, arid that will keep all 155 from coming at the cork, keep them 
in A cold dry place where damp is, and they will bake as red 
as a cherry, You may keep them without ſcalding, but then 181 
ns will, not be ſo tender, nor bake ſo fine. EY 


To keep» red gooſeberries.. 


. PICK chat Wa full ripe, to each quart'of gooſeberries put 
a quarter of a pound of Liſbon ſugar, and to each quarter of a 
pound of ſugar put a quarter of a pint of water, let it boil, then 
put in your gooſeberries, and let them boil ſoftly two or three 
minutes, then pour them into little ſtone jars, when cold cover 
them up and keep them for uſe ; they make fine pies with httle 
trouble. You may preſs them through'a cullender; to a qua 
of pulp put half a pound of fine Liſbon ſugar, keep ſtirring over 
the fire till both be well mixed and boiled; and pour it-into'a 
ſtone jar; when cold cover it with white paper, and it makes 
very pretty tarts or puffs. n 

1 4 8 keep walazts A r 

TAKE a large jar, a layer of ſea ſand at the bottom, . a 
layer of walnuts, then ſand, then the nuts, and ſo on till the 
jar is full; and be ſure they don't touch each other in any of 
the layers. When * would uſe them, lay them in warm wa» 
ter Pets an hour, ſhift the water as it cools; then rub them 
dry, and they will a well and eat ſweet. - Lemions will A 


thus covered better than any other way. | 
Another way to keep lemons. +3 ad 


TAKE the fine large fruit that are quite ſound and good, and 
take a fine packthread about a quarter of a yard long, tun it 
thro? the hard nib at the end of the lemon, then tie the ſtring 
together, and hang it on a little hook in a diy airy place; ſo do 
as many as you pleale, but be ſure they don't touch one another, 
nor any thing elſe, but hang as 1225 as you can. Thus you mA. 


keep pears, &c. only tying, the ſtring to the ſtalk. 
To keep white bali. pear Plumbs, | er anni, Si, for 
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SkTAER 28 ben full grown, and juſt as "they 
Kee Pick, all the largeſt out, ſave about two thirds of the 
uit, che other. third put a as mehr waltrto as your W will 
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boiled, very ſoft, then rain it through a coarſe hair-ſieve ; and to 
every quart of this liquor put a pound and a half of ſugar, boil. 
it, and ſkim it very well; then throw in your. fruit, juſt give 
hem a ſcald ; take them off the fire, and when cold put them 
into bottles with wide mouths, pour your ſyrup over them, lay a _ 
piece of white paper over them, and cover them with oil.” Be 
ſure to take the oil well off when you uſe them, and don't put 
them in larger bottles than you think you ſhall make uſe of at 


wn * 


à⁊ time, becauſe al} theſe ſorts of fruits ſpoil with the air. 


IJ oO erery gallon of water put a pound of coarſe Liſbon ſugar, 
let it boil, and keep ſkimming of it as long as the ſcum riſes ; 
then pour it into tubs, and when it js as cold as beer to work, 
toaſt a good toaſt, and rub it over with yeaſt. Let it work 
twenty-four hours; then have ready a veſſel iron-hooped, and 
well painted, fixed in a place where the ſun has full power, and 
fix it ſo as not to have any occaſion to move it. When you draw 
it off, then fill your veſſels, lay a tile on the bung to keep the duſt 
out. Make it in March, and it will be fit to uſe in June or July. 
Draw it off into little ſtone bottles the latter end of June or 
beginning of July, let it ſtand till you want to uſe it, and it will 
never foul any more: but when you go to draw it off, and you 
finꝙ it is not ſour. enough, let it ſtand a moiſth longer before you 
draw it off. For pickles to go abroad, uſe this vinegar alone; 
but in England you will be obliged, when you pickle, to put one 
half cold ſpring-water to it, and then it will be full ſour with 
this vinegar. You need not boil, unleſs you pleaſe, for almoſt 
any ſort of pickles, it will keep them quite good. It will keep 
walnuts very fine without boiling, even to go to the Indies; but 
then don't put water to it. For green pickles, you may pour it 
ſcalding hot on two or three times. All other ſorts of pickles 
you need not boil it, Muſhrooms only waſh them clean, dry 
them, put them into little bottles, with a nutmeg juſt ſcalded in 
vinegar, and ſliced (whilſt it is hot) very thin, and a few blades © 
of mace ; then fill up the bottle with the cold vinegar and ſpring- 
water, pour the mutton fat try'd over it, and tie a bladder 00 
leather over the top. Theſe muſhrooms won't be ſo white, but 
as finely taſted as if they were juſt gathered ; and a ſpoonful or 
this pickle will give ſauce a very ſine flavour. 


F 


. . . Me tha , 1 «© N42 . boy ig + 
White walnuts, ſuckers, and onions, and all white pickles, 
do in the ſame manner, after they are ready for the pickle, © 


10 
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: LAY your ſmelts:in a marinade of vinegar, falt, pepper, and 
þay-leaves, and cloves for a few hours ; then dry them in 3 


* napkin, drudge them well with flour, and baye ready ſome but- 


fer hot in a ſtew - pag. F 7 them quick, lay them in your diſh, 
and garniſh with fry'd parſley. | i ++ a0 19-4 JO. 


| To roaſt a pound of butter. 
LAY it in ſalt and water two or three hours, then ſpit it, and 
rub it all over with crumbs of bread, with a little grated nut- 
meg, lay it to the fire, and as it roaſts, baſte it with the yolks 
of two eggs, and then with-crumbs of bread all the time it is 
a-roaſting'; but have ready a pint of oyſters ſtewed in their own 
3 and lay in the diſh under the butter; when the bread 
has ſoaked up all the butter, brown the outſide, and lay it on 
your oyſters. Your fire muſt be very flow. | 


© T o raiſe a ſallad in two bours at the fre. 
TAKE freſh horſe-dung hot, lay it in a tub near the fire, 
then ſprinkle ſome muſtard- ſeeds thick on it, lay a thin layer of 
horſe-dung over it, cover it cloſe and keep it by the, fire, - and 


it will riſe high enough to cut in two hours. 


CH AF. XX. 
DUST EE LG: 

To diſtil walnut water. 
TAKE a peck of fine green walnuts, bruiſe them well in a 


large mortar, put them in à pan, with a handful of balm bruif- - 


ed, put two quarts of good French brandy to them cover them 
cloſe, and let them lie three days ; the next day diſtil them in a 
cold ſtill ; from this quantity draw three quarts, which you may 
do in a day. Us ng on 
1 4 How to uſe this ordinary ſtill. LE 

YOU mult lay the plate, then wood-aſhes thick at the bot- 
tom, then the iron pan, which: you are to fill with your walnuts 
and liquor, then put on the head of the ſtill, make 2 pretty 
{ilk fire till the ſtill begins to drop, then flacken it ſo as Ju to 

e VOOR TR ITO e . 


have enough to keep the ſtill at work, mind all the time to keep 
a wet cloth all over the head of the till all the time it is at 
Work, and always obſerve not to let the ſtill work longer than 
the liquor is good, and take great care you don't burn the ſtill; 
and thus you may diſtil what you pleaſe. If you draw the ſtill 


too far it will burn, and give your liquor a bad taſte. 


To make treacle- water. 


_ TAKE the juice of green walnuts four pounds, of rue, car - 
duce, marygold, and balm, of each three pounds, roots of 
butter-bur half a pound, roots of burdock one pound, angelica 
and maſter-wort, of each half a pound, leaves of ſcordium ſix 
handfuls, Venice treacle and mithridate of each half a pound, 
old Canary wine two pounds, white wine vinegar ſix pounds, 


juice of lemon fix pounds, and diſtil this in an alembick, _ 


_ To make black cherry water, 

TAK E fix pounds of black cherries, and bruife them ſmall ; 
then put to them the tops of roſemary, ſweet marjoram, 

Tpearmint, angelica, balm, marygold flowers, of each a handful, 
dry'd violets one ounce, anniſeeds and ſweet fennel ſeeds, of 
each half an ounce bruiſed ; cut the herbs ſmall, mix all toge- 
ther, and diſtil them off in a cold ſtill, - © 


| To make hyſterical water. | 
TAKE betony, roots of lovage, ſeeds of wild parſnips, of 
each two ounces, roots of fingle piony four ounces, of miſletoe 
of the oak three ounces, myrrh a quarter of an ounce, caſtor 
half an ounce; beat all theſe oh og and add to them a quar- 
ter of a pound of dried millepedes; pour on theſe three quarts 
of mugwort-water, and two quarts of brandy; let them ſtand 
in a cloſe veſſel eight days, then diſtil it in a cold ſtill poſted 
up. You may draw off nine pints of water, and ſweeten it to 
Jour taſte, Mix all together, and bottle it up. 
To diſtil red roſe-buds. : | 1 
WET your roſes in fair water; four gallons of roſes will 


take near two gillons of water, then ftill them in a cold ſtill ; 


take the ſame {tilled water, and put it into as many freſh roſes 
as it will wet, then till them again 
-. Mint, balm, parſley, and penvy-royal water, diſtil the ſame 
Way. 1 n id ok ORD exe 75 
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Angelica, | Sand,” eee, 
gon, 44 3 PET e ee Here ; | 2 


wort, e vt Fennel, 
Mint, : griavay; = ae, 
N fn, da wort, 
Carduus, © Cowſlips,, | + Comfrey, 
Origany, '- - - "Poppy, © Peatherſew, 

; —— Plantain, Red — 2 
Broad thyme, Setfoyl,  —_ Wood-ſorrel, + 
Roſemary, ' |  Vocvain, ' Pellitory of the wall, : 
Pimpernel, Mlaaidenhair, Heart bags SIO 
Sage, ee „ Möcher( wort. Denne, 1s 

Fumatory, Cowage, I, Sea-drink, a good 
Coltsfoot, | Golden-rod,  _ © handful of each of 
Scabeus, :., Rel. © .___ the aforeſaid things. | 
Burridge,. , Pill. © -::-. Gentian. et: 
en, „ ee do 
. od Butter- bur- Tot, 
Liver wort, | „„ e iony-roods:' 1. 4 
% ·˙¹ 7 Da- bent, 1. 

K N Juniper-berries, of each 
of theſe a pound. 


One qunce of nutmegs one ounce F 
of mace; pick the herbs and flowers, and ſhred them a little. 
Cut the roots, bruiſe. the berries, and pound the ſpices fine ; take 
z peck of green walnuts, and chop them ſmall, mix all theſe to- 
gether, and lay them to ſteep in ſack lees, or any white wine- 
lees, if not in good ſpirits; but wine lees are beſt. Let them 
lie a week or better; be ſure to ſtir them once a day. with a 
ſtick, and keep them cloſe covered, then ſtill them in an alembick 


with a flow fire, and take care your till does not burn, The 


firſt, ſecond, and third running is good, and ſome of the fourth. 
Lot them ſtand tl cold, then put them together. 1 8 


T, 0 make farfeit-water. 


v0 muſt take ſcurvy-graſs, brook lime, ac 
man wormwood, rue, mint, balm, ſage, clivers, of each one 
handful; green merery two bandfuls ; poppys, if freſh half a 
peck, ff dry a quarter of a peck”; cochineal; fix penny worth, 
ſaffron, ſix Fenn; * 2 - 
eds, 


„es m, un ef Coy 


ſeeds, cardamon-ſeeds, of each an ounce; liquorice two ounces 
| ſcraped, figs ſplit a pound, raiſins of the ſun ſtoned à pound, 

juniper-berries an ounce bruiſed, nutmeg an .ounce beat, mace 
an ounce bruiſed, ſweet fennel-ſeeds an G6unce bruiſed, a few 
flowers of roſemary, marigolds and ſage-flowers ; put all theſe ' 
into a large ſtone jar, and put to them three gallons of French 
brandy ; cover it cloſe, and let it ſtand near the fire for three 
weeks. Stir it three times a week, and be ſure to keep it cloſe 
ſtopped, and then ſtrain it off; bottle your liquor, and pour-on 
the ingredients a gallon more of French brandy. Let it ſtand a 
week, ſtirring it once a day, then diſtil it in a co old ſil, and _ 
will make fine white ſurfeit water.. 

You may make this water at any time of the year, if you 
live at London, becauſe the ingredients are always to be had 
un green or dry; but it is the beſt made | in ſummer. TE, 


To make hs water. 


TAKE two good handfuls of worm-wood, as much chin; 
as much rue, four handfuls of mint, -as much balm, half as 
much angelica, cut theſe a little, put them into a cold fill, and 
put to' them three quarts of milk. Let your fire be quick till 
your ſtill drops, and then flacken your fire. You may draw off 
two quarts. The firſt quart will keep all the year. 

How d to diſtil TO you have in the PE of Pickles, 
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CHAP. XXI. 


SE Ew to ManrKkemT; 


And: the ſeaſons of the year for Butchers Meat, 
Poultry, Fiſh, Herbs, Roots, &c. and Fruit. 


Pieces in a bullock. 
THE head, tongue, palate; the entrails are the ſweetbreads, 


kidneys, ſkirts, and e there is the ene the roll, and the 
reed- pe. | 


_ The fore. quarter. 
FIRST 5s. the haunch; which includes the clod, marrow-bone, 


_ ſkin, and, the ſticking- piece; that is the neck end. The next is 
tne leg of mutton-piece, which, has part of. the blade-bone ; then 


the chuck, the beiſcuir; the four ribs and middle b, which 
is called the chuck rib. 1 „ 
by (Obs. bindquarter.._ 2, 3; 2401 


| ' FIRST rein add (ruth the thin and thick fank; the veiny- 
ploce, then the chuck · bone, buttock and leg. TY, 5 | 


ETD In a ſheep. 25 e NE 
TIE * and pluck ; which includes the vr, High hear 
| ſweetbreads and R. 3 
e The fore-quarter.. 
1 THE neck, breaſt, and ſhoulder, *' . 
e᷑ͥe hinderte, 
E leg N Join!” The two loins er is | called; 2 fad. 
| Ale, of mutton, PRs is a fine wor when it is 1 Une ip. * 
e "IF; DOE 25 21 „ = 
"Tax bead „ are the Pluck; A ee 
Home live?, lights, nut and melt, and what they call the ſkirts, 
(Which eat finely e the throat ſweetbread, er hy ** | 
. Pipe ſweetbread, which the fineſt. | 
The fore-quatter'i is the ſhoulder, neck, and breaſt 7 41 7 
The hind-quarter is the leg, which contains the ieee and 
fille, the the ou. 3 TY 5 
In 4 bouſe· lamb. „„ 
THE head nd 18 that is the liver, lights, was nut 1965 
| che? Then there is the fry, which is the [weetbreads, lamb- | 
ſtones, and ſkirts, with ſome of the liver. 
+0 "PAS fore-quarter'is the ſhoulder, neck and breaſt together. 
The hind- quarter is the leg and loin,” This is in high. ſeaſon 
at Chriſtmas, bur laſts all the year. 
— Graſs lamb comes in in April or May, according to the ſeaſon 
of the year, and holds good till the middle of Augutt. 


„ bog. 
THE head and inwards; and that is the ballet, which is the 
liver and crow, kidney and ſkirts. It is mixed with a great 
deal of ſage and ſweet herbs, pepper, ſalt and ſpice, ſo rolled 
in the caul and roaſted; then there are the chitterlains and the 
guts, which are cleaned for ſauſages. 
| The fore-quarter is the fore-Join and ſpring; if a 1m hog, 
you may cut a ſpare-rib-off. | 
The en only leg and loin, | 


eee 


_ 


| 4 "Flaws 


e u. 90 de, 3 
'&: EL allies Lis 3: bacon bop.” 34? Te Fay of 25 to 
THIS is cut different, becauſe of big te — - 
ickled 170 bg Moen a Aribs, chines, and griſ- 
ee ey be liver and crow is muchad- » 
mired K ith bacon; the feet Ry pore. bath. equally : 
Ok fam is fag irtholomew-tid 
ork comes in ea at A omew⸗ti e and holds 
ans neg mera, 1 — 
Ho to chuſe Butcher Meat. e. W 


7 | 5 'To- chuſ e lamb. ; "EY LY 17* 
IN a fore · quarter af umb mind the ee ir it my art 
| dent 3 bing! it 5 77 and 740 5 but if TR or yellowiſh, 1 
alre ady, , be Ni dea ee | 


a ** ſcent, and the knuckle be lber, it is e ftale killed. Füt 
a lamb's head, mind the eyes; if they be ſunk or 0 8 it 
5 is fte if plinnp and opp ie ee head THT. 


k + 7 2 


Val. Jes zun en toil. .. We N 


1 the bloody v vein in iu ee 1 looks blue, or à bright red, 
it is new 1 but if blackiſh, greeniſh, of yellowiſh it is 


muſty © or not. The loin firſt taints under "the "kidney, and the | 
fleſh, if ſtale killed, will be ſoft and ſlimy. 
3 breaſt and neck taints firſt at the upper-end, end you 
will perceive ſome duſky," yellowiſh, or greeniſh-appearance ; 
the fweetbread on the brezſt will be clammy, otherwiſe it is;freſh 
and good. The leg is known to be new by the ſtiffaeſa of the 
joint; if liber and the fleſu ſeems clammy, and has green or 
yellowiſh ſpecks, tis ſtale. The head is known as the lamb's. 
The fleſh of a buſl-calf is more red and firm than ye of aan 
alf and 151 fat more hard and ourdled. e a 


Mutton. | 


I the mutton de young. the fleſh will pinch tender; if old, 
it will wrinkle and remain ſo; if 475 the fat will eaſily part 
from the lean ; if old, it will Rick by ſtrings and ſkins: if ram- 
mutton, the fat feels ſpungy, the' fleſh cloſe grained and tough, 
not riſing again, when dented with your finger ; if ewe-mutton, 
the fleſh! is paler than wether- mutton, a "cloſer - rain, and 
eaſily parting. If there be-a rot, the fleſh will be-paliſh,”and the 
fat a faint whitiſh, inclining to yellow, and the geln will be looſe 


at the bone. If you ſqueeze it hard, ſome drops of water will 
- 2 ſtand 


{| 


* 
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ſtand up like ſweat ; as to the newneſs and ſtaleneſs, the ſame is 
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Fe it be right ox: beef, it will have an open grain; if you, 


a tender and oily ſmoothneſs: if rough and ſpungy, it is old, « 

' inclining to be lo, except neck, brifcuit, and ſuch parts as ws 
very fibrous, which in young meat will be more rough than in 
other parts. A carnation pleaſant colour betokens good ſpend- 


x 


ing meat, the ſewet a curious white, yellowiſh is not ſo good. 
 Cow-beef is leſs bound and cloſer grained than the ox, the fat 
whiter, but the Jean ſomewhat paler ; if young, the dent you» 
make with your finger will riſe again in a little time.” 7 0 
 Bull-beef is of à cloſer grain, deep daſſty red, tough in pinch- 
ing, the fat ſkinny, hard, and has a rammiſh rank! ſaſeli j nd 
for newneſs and ftaleneſs, this fleſn bought freſh- has but few _ 
ſigns, the more material is its clanmineſa, and the reſt te 
ſmell will inform you. If it be bruiſfed, theſe places will dnn 
more dusky or blackiſh Santhoreſt ©. ts n ont 


: E any A Pbr K. 4 985 . | : f 5 « i 98. enn * 

« : 55 „ 9 e 5 99 8 5 4 25 2 53 £4139 12 2432701 
IF it be young, the Jean will break in-pinching between your 
fingers, and if you nip the skin with your nails, it will make a 


* : 


dent; alſo if the fat be ſoft and pulpy, im a manner like fart; if 
the lean be tough, andthe fat flabby and ſpungy, feeling tdügn, 
it is old; eſpecially if the rind be Rubborn, and pod cannet 
ner 8 
17 of a boar, though young, or of a hog gelded at full growth, 
the fleſh will 'be hard, tough, reddifh, and rammiſh of Tmell; - 
the fat skinny and hard; the skin very thick and tough,” and 
pinched up it will immediately fall again. 
As for old and new killed, try the legs, hands, and ſptings, 
by putting your finger under the bohe that comes out; for if it 
be tainted, you will there find it by ſmelling your finger; beſides - 
the skin will be ſweaty and clammy when ſtale, but cool and 
{moot when de. 0 nor og gol 
If you find little kernels in the fat of the pork, like hail-ſhot; : 
7 if many tis meally, and dangerous to be eaten. 4 OE WE a 


. How to chuje braun, veniſon, Weſtphalia hams, Ge. by | 
BRAWN is known to be old or young, by the extraordinary 
or moderate thickneſs of the rind the thick is old, the moderate 
is young: If the rind and fat be very tender, it is not boar: bra wn, 
but eee e e ee e e 


2 * 2 374 . 
. - 
» Veniſon. 


% 


w 


; bb 0 6 | 
TRY the 3 or nde, Ss the: hens: that — 
out, with your finger or knife, and as the ſcent is ſweet or rank 
it is new. or' ſtale; and the like of the ſides in the moſt fleſhy 
parts: if tainted they will look greeniſh in ſorhe places, or thore 
than ordinary black. Look on the hoofs, and if the clefts are 
very wide, and tough, it is old; if doſe an ! it is 


young. 
| The eaſes fo ven en 
THE buck-veniſon begins in May, and is ih, high th eil | 
All-Hallow's-day; the doe is in ſeafon from 110 haclinas to the 
end of December, or ſometimes to the end of January. _ 


| Weſtphalia ham ard Engliſh bacon: / 

PU'T a knife under the bone that flicks out of the ham, and 
if; it comes out in àa manner clean, and has a curious flavour; it is 
9 . and good; if much ſmeared and dulled, it is tainted or ruſty. 

Engliſh gammons are tried the ſame way; and for other parts 

try the fat; if it be white, oily in feeling, does not break or 
crumble, good; but if the contrary, and the lean has ſome little 
ſtreaks of yellow, it is ruſty, or wi ſoon be ſo. | 

To chuſe butter, cheeſe, and eggs. 
WHEN you buy butter, truſt not to that which will be en 

vou to taſte, but try in the middle, and if your ſmell and K 

you cannot be deceived. 

Cheeſe is to be choſen by its moiſt and ſmooth bats if old 
cheeſe be rough coated, rugged, or dry at top, beware of little 
'worms or mites. If it be over full of holes, moiſt or ſpungy, it 
is ſubject to maggots. If any ſoft or periſhed place appear on 
the outſide, try how deep it goes, for the greater Pre * be 
hid within. 

Eggs, hold the great end to your tongue ; ; if it feels warm, be 
ure it is new; if cold, it is bad, and ſo 1 in proportion to the heat 
and cold, ſo is the goodneſs of the egg. Another way to know 
a good egg is to put the egg into a pan of cold water, the freſher 
the egg the ſooner it will fall to the bottom; if rotten, it will 
' ſwim at the top. This is alſo a ſure way not to be deceived. 
As to the keeping of them, pitch them all with the ſmall end 
downwards in fine wooden-aſhes, turning them once a week end- 
e and they * keep ſome months. p 
Poultry in ſeaſon. N 2 

Jae UARY. Hen turkeys, capons, pullets he fowls, 
chickens, hares, all ſorts of wild towl, tame rabbits and tame 
pigeons. February- 


0 


a Plain aud E 4 
February. Turkey an with eggs, capons, fowls, 
mall, ng hares, 1 5 pus wild fowl (which. in this 
wollth be In to define) Al e and wilt pigeons, tame rabbits, 
gtesg geeſe, "youn a 36, and tärkey : 
arch, * 8 the fame as the erde month; "Ind 
in this dhe wild _ goes quite out. 
Aprif. Pullets, ſpring fowls, chickens, Fee ae Gila 
rabies, leverets, young n ne wa turkey paul. 
4: The ſame. . 
The ſame. . , 
| The ſame; Lc young partes pheaſants, © mi 
; ed, flappeks or. moulters. ogg 
Auguſt. e fame. ba 
September, Octoben November, 408 Sea Yo bee 
months all ſorts of fow 85 both wild, and tame, are in ſeaſon; "and 
| in the three . is the full ſeaſon f or all manner of wild fowl. 


_ 

100 How to chuſe Fauliry.. Aae * _—_ 

T Been W a capon is a trus one, young. of ud, new or Hale, 
IF he be young his ſpurs are ſhort, and his legs ſmooth ; if a 

true capon, a fat Yo on the Fg of bis breaſt, the comb pale, 

and a thick belly and rump: if bew, he wall have Aa cls ba 

vent; if ſtale a looſe. open vent. 


A Carb or Ben turkey; trio bene 1:4 THT 
1b the dbekc be young; bis! legs will-be! black and ſmqoth, and 
his! ſputs: ſhort; if ſtale, his eyed with he ſunk in his head, an 
the let ry; if neus, the eyes lively ug feet limber. Obſerve 
the like by the hen, and moreover if ſhe be with egg, ſhe will 
have a ſoft open vent; i not, a hard oloſe vent. Turkey poults 


ale mots W arm way, and their agg We rs 1er 
3 A bock, rann g 


IF th pena are ſhort and 100 ed, bu ce ph particuſa 
hotice they are nat pared nor A $1 will haye: ai 
open vent; but if new, a cloſe har: d vent: Ea o of 2 hen, for 
newneſs or eme if Oh, her legs 5 7 Say are "7 OY if 
young 9 "Tmoorh, ' Feta | 


das 3259 
int lame er. . 19 geo. 3h . en 23 
| Af the bil] be yellowiſh, and ſhe has but few haitzy, ſhe i as 
ghd but if full of hairs, and the bill and foot red, ſhe is old: 
if new, limber-footed if ſtale, ns gy 1 3 2 Wild 
8 5 n | $1 


(ED) 
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Y r 
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bf THE duck; vx is hard Dd ARR on 1 « thi AY if 


fot; thin amd lean; if new,.limber-footed 3 If ale, dry-footed, 
A true wild duck has a reddiſh foot, ſmaller than the tame one. 


Goodwetts, warle, knots; ruffs, gull, dotterels, aud wheat-tars; * 
_ IF rheſe be old, their legs will be rough; if young, ſmooth; 
if {oo a fat rump; if new, limber-f@oted ; "36 ſtale, dry. ſooted. 


1 5 Pͤbeaſant cock and ben. 


—— 49s 


THE cock when young, has dubbed ſpurs : when old, ſharp 
ſmall ſpurs ; if new, a faſt vent; and if ſtale, an open flabby one, 
The hen, if young, has ſmooth legs, and her fleſh of a curious 
grain; if with egg, ſhe will have a ſoft open vent, and if TY a 
Cloſe one. For newneſs or ſtaleneſs, as the cock. 

Heath and pheaſant poults, © 

Ix new, they will be ſtiff and white in the vent, and the feet 
limber; if fat, they will have a hard vent; if 1 ley ee 
and en 8 eee they will peel. 

" Heath cock and hen. „„ $a ip 
_ Jang: hey: hide ſmooth legs and bills; and if oN, ; rough; 
For the reif, they are known as the foregoing. 
0G cock and ben. 
THE bill. white, and the legs bluiſh, ſhew age; for if young, 
whe. bill js black; and legs yellowiſh s if new, a faſt vent; if 

ſtale, a green. and open one. If their crops' be full, and. 5 

have fed on green wheat, they may een and for this fm 
in their mouth, 2 gt 
im : > HO  Woodeock and ſnipe. $f 
THE. uk, if fat, is thick and hard; if a new, Hmber- 8 
footed ʒ when ſtale, dry- footed : or if their noſes are 77 25 and 
rheir throats. muddy and mooriſh, they are naught. A ſnipe, if 
fat, has a fat vent in tlie ſide under the wing, and in 25 your 
feels thick; for the reſt, like the woodcock. 
© Doves and Pigeons. | 
170 know the turtle dove, look for a bluiſh ring round his 
iv; and the reſt moſtly white: tlic ſteck-dove is bigger; and 
the ring: dove is lefs than the ſtock- dove. The dove-houſe 
pigebns, when old, are red legged; if new and fat, they wilt 
feel full and fat in the vent, and are limber- footed; but it Kale, 
à flabby and green vent. lor Sag Alas PS ISS * 
And ſo green or grey pt over ey! blackbirdy 
hes, ze. ; of 


07 Fr Ns. | 
uni will be whitiſh and ſtiff, if new and-.cleaii IP 
Rae, che fleſty blackiſh in moſt parts and the body liber; I the, 

cleft in her lips ſpread very much, and her claws wide and; 4 
” ped, ſhe is old, and the gontrary young; if the hare be 
me ears will tear like a piece of brown paper; if old, wo 
tough. To know a true Jeypret, feel on the "fore-leg Soar Te 
foot, and if there be a ſmall bone or knob it is right, if not, it 
is a bare: for the reſt obſerve as in a hare. A rabbit, if ſtale, 
will be limber and ſlimy; If newz white and ſtiff; if old, her 
claws are very long and rough, . 
102 it 227 — _—_ wool ſmooth Be ny: or add 


Fs 7 in ſeaſon, 34 ; 2829 op 
| Candlemas quarter. 1 5 
6 Aas rr Sede S pe 3 quard-fihs 
Pas bream, barbel, roachz/ſhad or alloc, lamprey or lame 
per-eels, dace, bleak, prawns, and horſe- mackrel. 


The eels that are taken in running water, are better, 1 
pond cels; of theſe the ſilver ones are moſt eſtremed. b 


87 c 


Midſummer quarter. | 


übers and trouts, "Tolls; grigs, and ſhafflins and M_ 
tenes, ſalmon, dolphin, fying- n, ſheep-he2d; töllis; 
and ſea, ſturgeon, ſeale, chubb, lobſters, and crabs. N 
Sturgeon 1s a fiſh- commonly found in the northern f det | 
now and then we find them in our great rivers, the Thames, the 
Severn, and the Tyne. This fich is of a very lar e lize, and will 
ſometimes meaſure eighteen feet in length; -- are much 
eſteemed when freſh, cut in pleces, and roaſted or baked, or pia - 
led for cold treats. The cavier- is eſteemed a dainty, which is the 
my of this fiſh; The latter end of this R—_ come M 


 Michaelmas quarter. 2 


COD and haddock, coal-fiſb, white and pout ; bake, "Y 
tuſke and mullet, red and grey, weayer, gurnet, rocket, hergings, 
ſprats, foals, and flounders, plaiſe, dabs, and ſmente-dabs, e 
chart, ſcate, thornback and homlyn, kinſon, oyſters and kcollops, 
ſalmon, ſea-perch and carp, pike, tench, and ſea-tench: 
Scate-maides are black, and MN ns whe. Gray 
3 with the. mullet. . 97 
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In this quarter are fine ſmelte, and hold till after Chriſtmas. 
There ate tw ſorts of mullets, the. ſea-mullet and Tiver- 


mullet, both equ h 800d. F171... na Sen a 
61 bog" bj Chriſtmas quarter. . e Gly hy 
- DOREY,. = gudgeons,..gollin, . 1 PLES pech, 
anchovy a and loach, ſcollop and wilks, in cocks 
Wee beare, eue 1 e 
How to chuſe 66. 


25 4 ſalmon, wake tromt, carpy tench; railing, un 0 


| LN rel, whritins," Melt, uu, Wr. 
x ALL thefe are known tb be hew or ſtsde by the kohlen of 
their gills, their eaſmeſs or Hirdnels' to open, the Hanging ok 


keeping up their fins, the ſtanding out or linking of their eyes, 


PM 


kee. and by ** their gills. | 
| Turbut. 
HE j is choſen by his ik and | plumpneſs ; ; and if his belly 


be of a cream colour, he muſt Tpend Well; Duca if . 40 his 


belly of a bluiſh white, he will eat very lots. 


W fleſh of the 


33 


| Cod and codling. q 
*CHUSE him by his thickoels towards his heal, wr ite white 
neſs of his fleſh . it is cut: and ſo of : a 'codlin ng. 


ng. 
FOR dried e cf. that which ; is thickeſt in the, ans and 
brighteſt yellow). ES 


Slate and F bo ag © 5 
THESE are choſen by their eee and the | ſte- kae is 


the ſweeteſt, een if W 1 


bal Cay 1 In - 


"THESE are cHoleli by their thickneſs ard FI when 


| ir Pellies'ire of a cream cofour, chey the we firmer. 


3 Slurgeon.... ent 
Ir it 2 withbut ES 1 and the verde and aiiftes g. give 
a true blue where they appear, and the fleſh a pri white, 
then conclude it to be good. BE 


Freſh Bering: and ct el. e | 

JF their gills are. of a lively HHining: e 1 eyes e 
full, and the nſh is ſtiff, then..they are new; but if duſt and 
faded, or ſinking and wrinkled, and tails limber, | they : are flale. 


33 eee 


CHUSE. chem by their weight; ; the heavieſt are bed, i no wa- 
ter 


made Plain and al 325 


ter be in them: if new, the tail will pull ſmart, like a FR. * 
if full, the middle of 18 tail will be full of hard, or reddiſh- 
einne meat. Cock lobſter is known yen narrow back as - 


» the.tail, and the two e l hos pithi %e Ns. tail are Riff an 


hard. "i the hep a, aft, and the back of her tail broader. VR; 
5 .. Prawns, forivps, - aud craliſb. Ne 

| THE Co birt, if tale, will be limber, and caſt a kind af imp | 
ſmell,” their colour fading,” and they flimy :-the latter will be! 

limber'in their clas and Joints, their red colour turn blackiſh: 

and duſky, and will have an ill Re under: * en z pther- 
way all of them are good. P 15:08 ie 

| Plaiſe and dender. 

„ chey are flick, and their e eyes be not ſunk pr lobk 0d, they 
are new; the carntrar 25 Bale. "The Fee 01 Wha PAP look 


bluiſh on che Hep. 85151 Picked al tt a0td.. 
3 WAR 6 150 


IF the geln feels oy, and the ſcales are Ae and. Rs. | 
it comes in flakgs, and” 2 without e oh it te | 
and good, an not oth 114 


Fire Pickled 2nd red berrings.” een 
- FOR the 670. open the back to the bone, and if the fieſh | 
white, ſleaky and oily, png. the bone white, op bright xed, they 
are good. f red herrings carry a good gloſs, part well ro 


che bone, and ſmell well, then conclude. them to be good, 

Fu ag GARDEN-STUFF throughout the Year. 

| Fant Fruits yet Joſting, „ 

SOME grapes, the Kentiſh, ruſſet, golden, F cench, Kkiiton 
and Duteh pippins, John apples, winter.queepings, the maxi- 
gold and Harvey apples, pom-water, golden-dorlet, renneting, 
love's pearmain, and the winter: pearmain; winter burgomar, 
winter- boncretien, winter-maſk, winter Norwich, and great. ur- | 
rein bears. All garden things much the ſame as in Deng 

Soo February fruits yet laſting. 185 

THE ſame as in January, except the golden: pippin and pom- 

water; allo the pomery, and the winter-peppering and dagobent 


pear. 
Marceb fruits yet Taſting. 


THE, zolden ducket-dauſet, pippins, rennetings, love's pear- 
main ant Jobn N Tbe latter N and Lew 


Wee 223 | Ar. | 
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A e 2 Fut yet a 2 mg 
185 Poly 15 now in the e e and N 
carrots, winter. ſpinach, ſprovits of and cal 905 15 
turnip- tops, aſparagus, young raddiſhes, Butch brown lettuge 
and ereſſes, burnet, young onion 1 ſcallions, lecks, and ea 
kidney beans. On hot beds, purſlain, cucumbers, and mulh- 
rooms. Some chetries, green *Aricos, an and gooſeberries for tarts. 

Pippins, deuxans, Weſtbury apple, rufletings Blifower, the 
latter e e oak Pear, dec. e oy) a 


«ts r be produ 27 the 83 * „ 


N 


* lettuces, burnet, purſlain, cucumbers, naſturtian flowers, 

ſe and beans ſown in October, artichokes, ſcatlet ſtrawber- 
Ta and kidney beans. Upon the hot beds, May cherries, May 
90 dukes. On walls, green apricots, and gooſeberries 
FPippins, deuxans, or John apple, Weſtbury apples, ruſſet- 
% . apples, the codling, Kc. 


e great . e, " winter-boneretten, black Worcefter pear, 
furi in, ed guble Vloſſom- pear.” "Now ie the proper 2 to 
e herbs, which, are in their 12 ateſt | tte 3 


6d B55 


hs The produ#? vs the 28 ail Fri garden. . 


5 n er e t bn Slodmuny: cate; 
| _ Green coofchierrioe oh crea i SR .currants 
© white and bl. black, duke cherries,. rod. harts, the Flemiſh a 

carnation- eberries, cod lings, jannatings, and the maſculine apri- 
got. And! in the forcing | frames all the forward kind of { +. vos 


* 


wor Tah.“ The r deb Bigben ant fruit garde, 
x : RONCIVAL and' win Peaſe, rden and kidney beans, 
57 * eaulffowers,. cabbages, Artec $, and their forall fackers by all 
i forts of kitchen and aro: matic. Perds. Sallads, as cabbage let- 
übe; purſ ain, burnet, young onions, cucumbers, a, en- 
1 aa 


"ASPARAGUS, cauliflowers, imperial Sileſia, royal and cab - 


mi? 


e RT 
8 23 wn. tne Wok + onto py 
dive, carrots, turnips, beets, nafturtian-flowers,. muſk melbhs, 
 wood-fſtrawberries, currants, gooſeberries, raſpberries, red and 


white jannatings, the Margaret apple, the primat- ruſſet, ſum- 
» mer-preen chiltel and peatl pears, the carnation-morella, great 
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;bearer, Morocco, erigat, and begarreaux-chetties: The nutmeg, 
' Habella, Perſian, Newington, violet, muſeal;;'and/ rambouillet- '_ 
peaches. Nectatines, the prĩmodial, myrobalan, red; blue, am- 
ber, damaſk-pear, apricot, and einnamon-plumbs; alſo the kings 

.and lady Elizabeth's plums, &c. ſome figs and grapes. Walnuts 
in high ſeaſon to pickle, and rock · ſampier. Phe fruit yet laſting 
of the laſt year is, the deuxans and winter -ruſſetin g 

TE 1 5 5 er 2944 ee 4331556100 30088 
| Auguſt. | The product of the kitchen and fruit garden. 
_ CABBAGES and their.ſprouts, cauliflowers, artichokes, cab- 
tbage-lettuce, beets, carrots, potatoes, turnip, ſome beans, 

: peaſe, kidney-beans, and all forts, of kitchen-herbs, raddiſhes, 
_ horſe-raddiſh, cucumbers, creſſes, ſome tarragon, bnions, ga 
lick, rocumboles, melons, and cucumbers for pickling,” ** * 

Gooſebetries, . raſpberries, currants, grapes, figs,” miilberties 
and filberts, apples, the Windſor ſovereign, orange burgamot 

ſliper, red Catharine, king S 
poppeniũg, ſugar and louding pears, Crown Bourdeaux, lavur, 


diſput, ſavoy and wallacotta peaches; the muroy, tatyney, ted 
Roman, little green cluſter, and yellow nectatines. N | 
Imperial blue dates, yellow late pear, black pear, white nut- 


meg late pear, great Antony or Turkey and Jane plumbs. 
| Cluſter „ muſcadin, and carnelian grapes. 


vu 


ee eee, , nohegr ESI ACER * 
September. The produt? of the kitchen and fruit garden. 
GARDEN and ſome kidney-beans, rancival peaſe, artichokes, 

raddiſhes, cauliflowers, cabbage-lettuce, ereſſes, chervile, ani- 

dong, tarrsgon, burnet, ſellery, endive, muſnatocms, i carrots, 

turnipo, ſteirrets, beets, ſcorzonera, horſe-raddiſh,. garlick, ſha- 

lots, rocumbole, cabbage and their ſprouts, with ſavoys, which 

ate better hen more ſweetened with the froſt. > 

'' Peaches, grapes, figs,” pears, plumbs, walnuts, lber, A.- 
monds, quinces, mefons, and cucum bers. 


e 


Ofober. The product of the kitchen and fruit garden. 
SOME caoliflowers, axtichwkes, pepſe, .heans, cucumbers, ' 
am mp) ee 
beets, onions, garlick, 
„ Chetvile, "muſtard, 


0 , Xocumbole, 
Malots, XOCUMPAIC, 
; K 8 3 
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. Lhe Art of Cookery, 


radiſh, N 4 Rey „Jettuce ſmall and cabbaged, bur net, tax- 
ragon, blanch and endive, late peaches and plumbs, 
Hl and fi {a | Bn filberts, and walnuts. The pul- 


ace, pines, pt Mir and great variety of apples and pears. | 


N vember. The frodut of tbe kitchen and fruit | garden. 


-CAULIF LOW ERS-in the greenhouſe, and ſome artiehekes, 
. earrots, parſnips, turnips, beets, ſkirrets, ſcorzonera, borſe-rad- 
diſn, potatoes, - onions, garlick, .ſhalots,'rocumbole, ſellery, par- 
Mey, ſorrel, thyme, ſavoury, ſweet mafjoram dry, and Clary 
cabbages and thieir ſprouts, ſavoy-cabbage, ſpinach, late cu- 
cumbers. Hot herbs on the hot-bed, burnet, e lettuce, 
endive' blanched ; ſeveral ſorts of opples and pears. 

Some ballaces en e ns, * e bee 210 


| \cheſours. 


December. "< be produtt of the kitchen, 65 rai 1 
MANY ſorts of eabbages and favoys, ſpinach, and ſome cau- 
"Jiflowers in the conſervatory, and artichokes in ſand: Roots we 
"have as in the laſt month. Small herbs on the hot-heds fot fal- 
lads, alſo mint, tarragon, and cabbape-lertuce preſerved” un- 
- der glaſſes; chervil, ſeſſery, and endive blanched. — „thyme, 
*favoury, beet-leaves, tops of young beets, , parſley, fot inach, 
lecks, and ſweet matjoram, marigold- flowers: and 125 en 
Aſparagus on the hot-bed, and cueumbers on Ae (0 
in July and 2 and plenty 155 155 and 8 n 
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1 certain cure Sor i the 5 bite of a mad 4 


IE the patient be blooded at the. arm nine or ten 6unces. 
ae of the herb, called in Latin, lichen cine eus, terxeſttis; 
in Engiith, aſh- coloured ground liver-wort, cleaned, dried, and 
powdered, balf an OUNCE... Of bl black pepper powdered. two 
drachms. Mix theſe well together, and divide the powder into 
tour doſes, one of which. mult be taken every morniclg faſting» 


for four morni gs ſucceſlively, in balf a pint, of cow's milk 
warm. After eſs” four 0 5 of 52 3 


into the cold bath, or a cold ſpting or river evety morning 
fallin for a month. He muſt be dipt all over, but not. to ay 


in (with bis head above water) longer than half a minute, if the 
- water 


55 lf taken, che patient mut 80 


* 
*@ 


ater" be ve " aber iis be She three! 
N. B. "The N er rf oli mon 6 hath , and rey : 
in ſandy and barren ſoils AT over England. The right tim 17 11 : 
"Her it is in the wogrns of Octade and November. Dr. Mead 


yo lber fer 1bt bite f a mad dg. 

: "FOR A e bite . dog, Fake. eicher may os bealt, N | 
«Hunices 14 rue. clean 2 afid b 157 3, four ounces pf. garlick 
peeled bruiſed, four ounces. of 7 treacle, and four 
. ORNCES by filed pewter, or ſcraped tin. Boil hate in in ar 
of the belt ale, in a pan e overed-cloſe over a gentle fire, for the 
{pace of an hour, t 1 the ingredients from the liquor. 
_ Give, eight ot vine 779 — uls of it warm to a man, or a Woman, 
three mornings faſting. Eight cr nine ſpoonfuls is ſufficient for 
the ſtrongeſt ; a leſſer quantity n thoſe F wow or of a weaker 
conflitution, as you may 1 5 of their ſltengtb. Ten or twelve 
3 29 b for à horſe or a | vllock.;. three, four,, or five. to 
1 b. Re, 8s his mut. be given within nige days after 
# 5 ne; it ſeldom f: fails in manygr, aft, If you bind ſome of 
the ere on = wound, It will be ſo much the Wa 

7 18 eceipt againſt the Sopot: „ 

281 ak of x tue, N mint, roſemary, wormwood, Fe la- 
vendtr. a handful: of, each; inſuſe them together. in a gallon 
of, -white wine vinegar, put the whole into à ſtone-por cloſely 


. 
* 1 
9 


cb ered tip; pon warm wood. aſnes, for fnur days : after which 


draw off (or ſtrain through fine flannel) the liquid, and put it 
into bottles well Oorked; and into kvety quart bottle put a quar- 
ter of an ounce of: nn With this preparation waſh your 
mouth, and rub your Joins andiygur temples no; days ſmuff a 
little up your noſtcils when you go into the air, and carry about 
vou 2 bit of ſpunge dipped in the ſame, in order to ſmell to upon 
| occafions,. eſpecial ly when No are hear any place or perſon - 
It, is jnfected. ey write, that four malefactors (who had 
_ Tabbed the iofeſted. ouſes, and murdered the people during the 
Hg of the lagus) owned, when they came to the gallows, ihat 
50 had pref A themſelves, fram, the contagion, by uſing the 
above medici N 13; and that they went the whole time Nom 
houſe 1 to hou e without any fear of | the diſtemper. 


5 40 keep, clear from buggs 8.5 Wo 2 y 5 


5 r take ꝓut of your room all ſilver and gold lace, then 
et the, chairs, about the 9 hut up your windows and 
doors, tack a yan 1 „ and before. the chim- 
Hey, 8 over e © 100m, — th open all cloſets and 
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„% ., 4 of Con 
ard doors, all your drawers and t hang the reſbo# your 
N the c N Jay the feather · hed on a table, then 
T oy, "ans | earthen pan i the roſddle 8 140. and in 
that ſet à chaffing diſh that ſtands on feet, full of charcoal well 
ea. If your room is very bad, a pound of rolled brimſtone,; 
if only a few, half a pound. Lay it on the charcoal, and get 
dut of the room as quick as poffibly you can, or it will take: away 
our breath.” Shüt your door cloſe; with the blanket over it, and 
I% ſure to ſet it ſo as nothing can catch fire, If you have any 
India pepper, throw it in with the briniftotie.”! You muſt take 
Kate to have the door open whilſt you lay in the Primſtone, that 
"you may get out as ſoon as'pothibte; © Dorf t open the door un | 
fix hours, and then you muſt be very careful how you go in to 
Hpen the windows; | therefore let the Hon ſtand open an Hour 
"before you. open the w indows. Eh bruſh and ſweep your 
room very clean, waſh i Wel wit boifin ng Tee, ot boiling War 
ter, with a little unflacked lime in it, hg A: plot of fp ful of 
wine, a pint of f ſpirit of turf ntine, ain an ounce” of Eble; 3 
"ſhake 3 y well to ene, and with a bunch of feathers waſh our 
beckſtea very e and ſprinkle che reſt over the feather-d ed, 
and abbut the wainſcot and room. 
If you find great ſwarms about the roo, and ons not dead, 
do this over again; and you will be quite clear. net ae | 
and fall, waſh your bedftead with balf a pint, and vo vl 
| have a bugg; 1855 if you find any come in with ow gore is, or 
boxes, & c. only waſh your: bedfſiead, and fprinkle all over your. 
bedding. and bed, and you will be "clear.; but be ſute to doit 
as ſooh as you: find one, If your room is very bad, it will be 
Foul to paint the room after the brimftone is dN in . 0 
This neyer fails, if rightly ONE: r 
An efeAual way to ear ib pupps 
TAKE: uickſilver, and mix ĩt Fas ee ine with 35 w "Y | 
of an egg ti che quick ſilver is all well. eee there is no þ ub- | 
ders; then beat up ſome; white ↄf an egg very fine, and mix with 
the quickſilver till it is like a fine gintment, then with a feather 
nanoint the bedſtead all over in every creek. and corner, and about 
the lacing and binding. where you think there is any. Do this two 
rates times: it is a certain cure, and will not e thiog- 
bl > OW Of] Direction to tbe bouſe-maid.. * 

Avas when "you! ſweep a room, den lde wat Lat 
l. over itz and that will gather up all the” ew:and duſt, pre- 
ventile rem riſing, clean the boards, and ſave Ae Ne- 
55 _ and all other furniture ben Gulf and Wag: Fol 
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3 TAKE th N of: Hie kt befo; NI ter ich 
8338 the turtle gut or t he water the night Jerore you 
f ATE \ CY 1 4 x 1 1 1 7 * 
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to dreſs it, and lay it on its back, in the morniog cult its throat 
"ox the bead off, d Jet ie bleed wall z e 
ſcale and trim them with the 151 then raiſe the callepy (which 
is the belly or under · hell) clean off, leaving to ĩt as much meat as 
you conveniently can; then take from the back-ſhell'all the meat 
and iptrails, except the monſieur, which is the fat, and looks green, 
that muſt he baked to and with the ſhell; waſh all clean with falt 


* = 75 — 


_ and, water, and cut it into pieces of a moderate ſize, taking from 
it the bones, and put them with the fins and head in à ſoop-pot, 
With a, gallon of water, ſome ſalt, and two blades of mace. 
When it boils kim it clean, then put in a bunch of thyme, parſley, 
ſaroury and young onions, and your veal part, except about one 
pound and a half, which muſt be made force-meat of as for Scotch 
 collops, adding 2 little Cayan pepper! when the veal has boiled 
n the ſoop about an haur, take it out and cut it in pieces, and 
put to the other part. The guts (which, is reckoned the beſt part) 


muſt be ſplit open, ſcraped and made clean, and cut in pieces about 


two inches long. The paunch or mat muſt be ſcalded and Rin- 
ned, and cut as the other parts, the ſize. you think proper; then 
put them with the guts and other, parts, except the liver,. With 
balf a pound of good freſh butter, a few ſhallots, a hunch of thyme, 
alen, und 2 Pelle ſavoury, "ſeaſoned. with gelt, white pepper, 
mace; three or four eloves beaten, à little Cayan pepper, and take 
care not to put too muchlʒ then let it ew about half an hour 
over a good charcoal · ſite, and put in a pint and a half of Madeira 
wine, atid'as much of the broth as will cover it; and let it ſleww till 
tender. It will take four be five hours doing. When almoſt 
enough, ſkim it, and thieken it with flour, mixt with ſome veal 
| broth, about the thickneſs of 2 fficaſey. Let your force · meat 
balls be fried about the ſtçe of a walnut, and be ſte wed about half 
an hour with the reſt ; i any eggs, let them be boiled and clean- 
ed as you do ænots of pullets eggs. and if none, get twelve or 
_ fourteen yolks of hard eggs then put the ſtew. (which is the 
callepaſh) into: thechack : hell, with the eggs all yer, and put ie 


into the oven to brown, or do it with a ſalamander. 


=> 


332 ADDITIONS 


Tbe calloj 1 mu be laſhed i in ſeveral places, and . 
ned, th pigces of hutter, mixt with c d thyme, p; 
4 y and, 7oihg.omons, with ſalt, whit d mace beat 
and a ittle H van, pepper; guteg g _ Daſh, and hes 
ſome over, an 07 a by of four 2 6h 125 it in th, or iron. 
drippiog-pan, in a briſk oven, 
| * back Mol {which is Called the callepoſh). af be ſea- 
ned as the 1 and baked in a dripping-pan, ſet upright, 
2 four bri ao or any d elſe. 10 kw hone and 2 half Gil 
| bake i it, 'which-muſt be done before the ſtew! id puis. 
| e fins, when boiled very tender, to be taken out (of the 
ſoop, and pur into a a Rew-pan, with ſome: good veal gravy,: not 
high color pred, a little Madcirg winhs ſeaſoned and ro as. 
the callepaſh, and ſerVed in a gifh by itſelf. 3 YOT 
The lights, heart and yer, may bes dongrhe: fame way, only 
a little higher ſeaſoned; or che liches and heart may. be ttewed . 
with the cAllepaſh, and taken ot before you put it in the-(hell, 
With a fitde of the fayce,: adding 4 little . fealoning, e 
diſh it by itfelf. | © 
Phe veal part may be made andes, or Scotch: collages 4. 
Tue liver ſhould never be ſtewed with the <aljepaſh, but always 
dreft by jtſelf, after any manner you like; [except you ſeparats 
the Tights, and heart ſrom the callepaſh, and then always ſerve 
them together in one difh;” Take care to _ m Ae and 
ſerve i it in a turreep, bf t clean china bowl. Far 


n R e 295 N 
I 5 1 18 > -# & 7.5 , 4 * . 
5 XA -bobl, W # E \ ' 
* a * - S 3 f _ 2 * 13 V "* 1 
" A'Callep ent GN] 
{04.5 AI I 11 ; [ys 
its, Lights 8d n 215 ee 
ee Caflepaſh 


© coil B. Th 40 e Veda they geen fouls Pay woe fu” 
ear them cold; omit tte Reer, and only ſend to table the cal- 
lepy, calſepaſh, and d fogp.” This I Emerges about _ pn 
e eee ee 
| e ee fs bly ice-cream. 5 3.9 
a two aa e one larger than the other; — 
| in ward one mult have a cloſe cover, into which yoy are to put 
., cream, and mix it with raſpberries, or whatever you like 
beſt, to give it a flavour and a colour. Sweeten it to your pa- 
late; 5 then cover it cloſe, and ſet it into the larger baſon. Fill it 
with ice, and a handful of falt: let it ſtand in this ice three 
quarters of an hour, then uncover it, and ſtir the cream well 
together ; cover it cloſe again, and let i r ftand half an hour 
longer, after that turn it into your 2 | heſe heſe things are made 
at the pewterers. oh OV DG Ct 
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a fowl as e Se 7 


8 Ds tobe dy a 3 
take off all the fat, don't cut it to pieces, nor 10 b 18 bes J 
take four pounds of æ leg of veal, e e UP ny fat or ſkin, put 


it into a well-tinned ſauce-pan, ut to it ful] three quarts of wa- 


tet, ſer, it on ar He * begins t Hime ; b Jure 
to Rim it well N 


great este ft den' boll. haf IN | 
well ſkithmes, "Ec ith as wel} but OE 2 put 
to it two lage bt ales of mate, h 
corns of white pepßet, à Rte bit; f e 
pence. This will take fix or ſeven hours doing. When you 
think it is a ſtiff jelly, ww Whith*you D know by taking a little 
of to 0001; be ſurt to fim oſf all the fat, if any and QErſure 
not to flir the meat in the ſancer pom M. quatet af an hut h- 
fofe it ls done; throw in a large: den ſponf of) falt, ſqueege in 
the juice of half a fihe Seville grange or lemon 3% When you!thinſ 
ir is enough; ſtrain off thedugh a tian ſiove, dut dom tqpour 
it dff quite to the hottom, fbr ſenr of ſeu ling. „Ley the\turkeyy 
or fowl it the diſh yo intend to ſent it to the table / v than 
pour this liquor brer it, let it / ſtanud till quite cold and: ſendl it ſo 


tial. A few aftertian flowery ſtockk here ad chere Jos gret- 


ty, if you can get chem but mob and all thoſe things, e- 
tirely fancy. This is a very prey” dilh for a cold collation, ot 
| a ſupper. n 7 oo”, 
All ſorts of king or fowlsmay.be dots this Ir, 7 5 
Waal, J mute aon. nd. road. 5. : "rob 
Re Gan WIR melon AAA ut an wk WK I 
into the ſyru a much 4s cher the a Krege in 


0 5 

ſyrup till the c at is as tender! as, the intward part, chem 

Fn the © pot wry as meh fytup as W ever the,” Ck a ; 

ffand for two or E three 15 85 W ma eperftrte thih” 5 

them, and boil your yr yriip.t6 A cut belehnt, with45Stmuch D- 

tain wine as will wet, 0 15 atify 19 and cen boil it cl a 
ah 


| candy height; then 0 17 de dn'tfieveto 

dry, and ſet thein de 570 4.10 eh e or, put men Böden 
till dry. Obſerve that 0 4000 bs Ape, 1 hen 
they ae. di put them in deal Dosen! in paper. l Rs FP 


No ns. cherries on eren gages, , Fs AA a . : 


ib dbe altes vad. eaves. in hüte wine vinegar, boiling, then 
ſcald them 1 in ſhes take. e out and boil them 410 7 
413 7 e 36; er rv "Hells: 


. . 5 2 4 
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A d di 1 16 N 8. 
beight; n and hang them to dry with the chr 


934 


ries downwards; them before 8 fire, or in the ſun. 
take the plumbs, after boiling them ih a thin ſyrup, 55 0 the 


EN * them, and ſo > hang them up tb e 


n 


7 tate irbmitolds out of "Toner. 


Tak R ſorrel, bruiſe it well in a m 174 , ſqueeze i it nc; 4 
| doth, 'bottle it and keep it for uſe. 7 a little of the above 
F in a filyer or tin laucer an, boil it gyer ala as it boils 
in they fe Goff it, but on que 0 It. As 

„ throw:it i into c N. N 
e India pickle," {57 ow 0 Bie 
Oe gallon of vinegar one pound of garlick, and thees quar- 
ters of a pound of Jong peppers wpirit of muſtard ſeed, one | 
of ginger, and two ounces of turmerick ; the garlick muſt oft be lad 
in falt three days, then wip'd clean and dry d in the ſun; the 
long pepper broke, and the muſtard mo — mix ral — 
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„ „ D e 
: That the er flaps. of .muſhroc s, Wipe (Ret 1305 but 
don't peel them, break them to pieces, and ys them very well; 
let them wy ar ſo in an ure nine days, ſtirring them 
once or twice a day, then p into a jugg cloſe fol e 5 
into water over à fire 2 4k hours 3 then firain it through 

| Hieve, and to every quart of the juice put a pint of ſtrong 
mummy beer, not bitter, a quarter of a pound of anchovies, . 
quarter of an ounce of mace, the ſame of cloves, half an ounce of 
pepper, - race of ginger, half a pound of ſhalots: then boil 1 
_ altogether over a flow fire till half the liquor is waſted, E 

the pot cloſe covered; then ſtrain it through a flannel bag. 

the anchovies don't make it ſalt e add a little lit. 


alt and wa | 


To prevent the infeAion among. horned cattle,” 


MAKE an iſſue in the dew! | parin's hex er black bellebort, 
- . and before with tar. Fa 


„„ 5 NECES 


| Grid vet 


W E 6's SAR 1 94 KEEN HTA. 
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Whereby the reader f may e 2 eal ly attain che ufefok 
AN of 9 9 
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0 | ; - To wt up a $urkeys Ong 3: 043001 : 1110 5 
8 RAISE + a5. — the Lb ere not to'fakt-off 


; lace down both fides of the big: per-the'p 

of the breaſt, ON Ie rate the metryithou 
tween the breaſt- bone and the top, raiſe the brawn, and turn it 
outward on both ſides, but be careful not to cut it off, nor break 
it divide the wing · pinians from the joint next the body; "and 
ſick each pinion: where: the brawn was turned out a ct dff the 
ſmharp end of »the-pinions andthe. middle-pioce.will it the-place 
yt © et b 6255 0 35 dtn Dow nam reb 291d fetal 
n Hex: 1418 S nuum oft bus iba aq | 
Labin. a, or Fleet, 42.08 up,mn Mannen. 


WM 144; in 15811 et bur 23934 Siu mag = 11 „wofitugz 


218 gem To rear i gol. At 5218 geh n E 


I le 8 2 4 
cr off bc I in the manner of ſhoulders, | all abs t 
off the e to the extremity of the breaſt; ace t 


Kain down both 2 5 of the breaft, . 1 an inch from the 
p bone: divide the inio, firſt laced with your 

11 eee cken of wi 
= Gr aca, cuning i rn bn e 


. 1 16 7 To die” 68 bas 43s MT. 
1 4 x 21890 aeg: 


W "FIRST, "raiſe the pininns and legen bud-cut> them 
en rꝛiſe the merry am the brgaſt, ianddace. —— 
| . en your kniſe- sd I 057) wolt x 29v0 Tilogoois 
| 490265 39 mai nech ; baiovos ο,ο e off 
. 6 bb Te  unlace: 4 cen. 1 05 eoivedaſis out 

THE back muſt. be turned downward, and. the apron. divided 

from the belly; this done; flip in-your:knjfe between che kid- 

neys, looſening the fleſh on jk ng my 


. back croſs-ways between, the ' 
both ſides of the” I bone, ae 2 gem . 


5 : 
* * ; BY 


3j Direcbions fr Carving: 


back. Obſerve not to pull the leg too violently from t the bolt 
when you open the ſide, but with Fant px eſs lay pen bots 
ſides N. the ſeut to the ſhoulder ; and then put the nd Wag 


7 wing 2 | partridge' of Jul.” © - 
AFTER bales raiſed the legs and v wings, uſe 993 and pew = 
dered ginger for ſauce. 


e Soak ee ebene 1/1: 
Ai differs ity 3 from. the ee bed rid ee 
= 0 4 nander 4 ple” Fe ad Hager 
CUT of the legs, lace the breaſt down: oz ſides nad open 
the — without cutting it off; raiſe the merry · thought 
between the breaſt· bone and the top of it; then raiſe the brawns 
turning it outward on both ſides; but break it not, nor cut it off 
ſever the wing · pinion from the joint neureſt the body, ſticking 
the pinions in the place where the brawn was: remember to cut 
off the ſharp end of the Pinan, and Err the place with the 
middle. piece. 


In "this manner . people crit up a capan. or heaſaiit and likes 
wiſe a bittern, uſing #0 ſauce but ſalt. | 5 1 '- 


'To thigh a wollt. 


THE legs and wings muſt be raiſed in the manner of a 
fowl, only open the head for the brains. And ſo you thigh 
curlews, plover, or ſnipe, uſing no ſauce but ſalt. 


3; Bl diſpiay W COR: 7 
AFTER his legs are unfolded, cut off the wings; take ther 
up, and ſauce them with powdered Singer, - nw 9a 


muſtard. 94 
To lift a ſwan. 


SLIT it fairly down the middle of the breaſt, clean through 
the back, from the neck to the rump ; divide it in two parts, 
neither breaking or tearing the fleſh; then lay the halves in a 
charger, the ſlit ſides downwards ; throw ſalt upon it, and ſet it 
again on the table. The ſauce mf de chaldron, ferved 25 in 
| faucets, - > od 
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Obleretons on. h Salt Meat, 0 48 10 

keep it melloπ.] and fine or three or four 
Months; and to 05 | | 


1 75 x 18 * $94 £4 1 3 . | 43x ; 

| WA K E care 1 youralt y your See, in 8 Carman. that 
1 ie be quite cool after it comes from the butcher's; the way 
is, to lay it on cold bricks for a fem hours, and when you ſalt it, 
lay it up on an inclining board; to drain off the blood; then ſalt it 
a-freſh, add to every pound of ſalt half a pound of Liſbon ſugaf, 
and turn it in the pickle every day; at the month's end it will 
de fine © the ſalt which is commonly uſed, hardens and ſpoils all 


the meat; the right ſort is that called Lounds's ſalt z it comes 


from Nantwich in Cheſhire: there is a very fine ſort that eomes 
from Malden in Eſſex, and from Suffolk which is the reaſon 
of that butter being finer than any other; and if-every body 
would make uſe. ei -falt in potting butter, we ſhould not 
have ſo much bad come to market; obſerving all the general 
rules of à dairy. If you krep your meat long in ſalt, half the 
quantity of ſugar will do; and then beſtow loaf ſugar, it will 
eat much finer. his pickle cannot be called extravagant, be- 
cauſe it will keep a great while; at three or four months end, 
boil it up; if you have no meat in the pickle, kim it, and when 
cold; only add 2 little more ſalt and ſugar to the next meat you 
p in, and it will be good a twelvemonth longer.. 
Take a leg of mutton- piece, veiny or thick Hanl-picca, with- 
out any bone, pickled as above, only add to every pound of ſalt 
an ounce of ſalt-petre ; after being a month or two in the pickle, 
take it out, and lay it in ſoft water a few fiours, then roaſt it; 
it eats fine. A. leg of mutton, or ſhoulder of veal does the (ame. 
It is a Very good : thing where a market is at.a great diſtance, and 
A « laſgs 9257 ol bliged. to provide a great deal of meat. 

As 40 pickling of hams and tongues, you have the receipt in 

the foregoing chapters; but ole either c of tneſe fine * and at” 


30 Appendis is the 47 of Guha. 


will be equal to any Bayones bamn, provides your porkling 1 
ts and well fed. 


To dreſs a mock a 


TAKE a calf s head, and nd feld off the hair, as you wou * do 
of a pig; then clean it, cut the horny part in thin ſlices, 
with as little of the lean as poſſible; put in a few chopp'd oyſters, 
and the brains; have ready between à quart and three pints of 
ſtrong mutton or veal gravy, with a quart of Madeira wine, a 
large tea ſpoopful of Cayan butter, a'large onion chopped very 
ſmalj;; peel off an half of a large lemon, ſhred as fine as poſũble, | 
à little falt, the j juice of four lemons, and ſome ſweet-herby. cut 
ſmall; ſtew all theſe together till the meat is very tender, which 
will be in about an hour, and an half; and then have ready the 
| back. ſhel] of a turtle, lined with a. paſte of flower" and Water, 
" which you muſt firſt ſet in the oven to hafden; then put in the 
ingrediente, and ſet into the oven to brown the top; and 
| Whenthat is done, ſuit your garniſb at the top with the yok of | 
epgs boiled hard, and force-meat balls. 
N. B. This receipt is for a large head; if you eannot get the 
ſhell of a turtle, a china-ſoop-diſh.-will do as well; and if no 
oven is at hand. the ſetting may be omitted; and if no ee 
are to be had, it is very good without. 
It has deuff dreſſed unh but 2 pine of wine, and the Juice of 
two lemons. - 
| When the horny part is boiled etl render, then put in your 
white meat. 
It will do without the oven, and 40 2 de knndkle of neal. 
cut off the ſkin, and cut ſome of the fine firm lean into ſmall 
pieces, as you do the white meat of 2 tuns, and flew it -with 
the other white meat above. 
Tanke the firm hard fat which grows between the meat, and 
Jay that into the ſauce. of ſpinage or ſorrel, till half an hour be- 
fore the above is ready; then take it out, and lay it on a ſieve 
to drain; and put in juice to ſtew with the above. NN re- 
| incor of the knuckle will belp the gravy. 


7 0 flew a buttock of beef. 


TAKE the beef that is ſoaked, waſh it clean from an, and 
Jet it lie an hour in ſoft water ; then take it out, and put it into 
your pot, as you would do to boil, but put no water in, cover it 
eloſe with the lic, and let it ſtand over 2 middling fire, not fierce, 
dut rather ſlow : it will take juſt & the fame time to do, as if it was 

tat 


IF; 


Ff ES Mr Te EI 


-- 
5 * 


— ths. 2613 of © a 
Þoibetboileg' ; when it is about half done, ahi in an 6niod;/ Aa 
little. bundle of ſweet-herbs, a little mace and whole pepper; 
cover it down quick again boil rodts and herbs as uſual on 
l it. en it to table with trie Fg the au ee 


oy 75 Neun rien proſe the Fews way. 42 
TO two full quarts of peaſe put in a full quarter of a pint of 
oil and water, not ſo much water as oil; a little different ſort 
of: ſpices,” ns mace, clove, pepper, and nutmeg, all beat fine; 
a little Cayan pepper, à little: falt; let all this fle in a broad, 
flat pipkin; hen they ate half done; with a ſpoon make two ot 
three holes; into each of theſe holes break an egg; yolk and 
white; take one egg and beat it, and throw over the whole: 
| when enough, which will know by gs them} and he 
hs being quite hard, ſend them to table. ins $1.5 2068 By 
If they are not Sean in very broad, open thing, it will be a 
great difficulty to get them out to lay in a di. | 
They would be better done in a filver or tin diſh, Aa FRY 
hole, and go to table in the ſame. An 4 it is much | rtier W 
W them out into at 8 e | 


7 drefe baddocks after ts Ho eh. — 
TAKE 2 haddock, waſhed very clean and dried, and 0 ie 
nicely ; then take a quarter of a pine of oil in a ſlech. pan ſeaſon 
it with mace; cloves, and nutmeg,. pepper, and ſalt, two elo es 
of garlick; ſome love- apples, when in ſeaſon, a litiſe Vnegar ; 
put in the fiſh, cover it.tloſe,, aud let i it leu half an hour io 
A flow . 
 Flounders done the fame ways + are very good. 
Aer batlfocks after }he Ditch! andy. 1 
Bout: them, and take 'out all the bones, 1 mince hea! very. 
ne with parſley and onions; ſeaſon wich nutmeg, pepper 
ſalt, and flew them in butter, ju enough to keep moitt : ſqueeze . 
the juice of a lemon, and when cold, mix them” up with <b> 
and put into a puff- paſte 1 4 | | 


To dreſs haddocks the yew! way. 


TAKE two large fine hadgocks, waſh them very a the 
chem in ſlices about three inches thick, and dry them in a clc 
* A x gull either of oil os 2 io a ſtew ha 2 midd!ing 
2 3 . | 


342 — ookery 

aut ſmall, a handful of parſley ens bet it Jol 
_ bot} up in either butter or oil, then put in the ſiſn; ſeaſon it with 
beaten mace, peppet and ſale, half a pint of ſoft water; let ĩt 
ſtew ſoftly, till it is thoroughly done; then take the yolks of two. 
eggs, beat up with the juice of a lemon, and juſt as it is done 
enough, throw. it over, and fend! — L. 


10 ig way: 7 N oh 

9 hae A Spaniſh peaſe Jeep.” pc 
TAKE o chk e of Spaniſh peaſey and ou hens; in Unter 
the night before you uſe them; then take: a gallon of water, one 
 quartjof fine ſweet oil, a bead of garlick; cover the pot cloſe, 
and let it boil till the peaſe ate ſoſt; then ſeaſon with pepper 
andi ſalt; then beat up the yolk of an; ak and. vinegar to your 
palate ; poach ſome egos, lay in the diſh on dr an — 
the ſoop on them. ee at to table. A © 


E 3% * r wh c 7. WHY 


4 To 0 "mold onion by the Spaniſh 8 25 
TAKE two Pathe Spain onions,” peel and Nlice them ; let 


7 
#5 a * X 7 
* * hs hs 7 1 20 
Fs * 8 


) 
- 8 * 


them boil very ſoftly itt half a pint bf ſweet oil till the ohions are | 


very ſoft; then pour on them three pints of boiling water ; ſeaſon 


with beaten pepper, falt, a little beaten clove and mace, two 


ſpoonfuls of vinegat, 2 handful} of parſley waſhed clean, and 

chapedefine ; ; let it boil faſt a quarter of an hour; in the mean 

time, get ſome: ſippets to cover the bottom of the diſh, fried 

quick, not hard; lay them in the diſh, and cover each ſippet 

| wh a poached. egg beat up the yolks of two — and throw 
them; pour in your ſoop, and fend it to table 

Garlick' and ſorrel done the ſame way, eats well 


I Ik 1055 the Dutch cl 


11 


nn 


7. * of two eggs, beat thin ups 974 mix it with a little e of the 
milk, and throw it in; ; mix it all together, and ſend it * te 


© n. 


* 1 4 S.; 
+. EIFS +4 254 


F. 2 pgfties the lalian way. 


TAKE ſome flour, and knead it with oil; take a flicegof-ſal- 
15 5 ſeaſon it wich pepper and ſalt, and dip YH — 
oil, ches, onion and parfley wh and ſtrew over it; lay it in e 
paſte, and double i 85 in n the ſhape of # flice of falmon : take 

A piece 


dees nere okery 3 
: POT of white paper; oll it; and lay under the ; and ks 
Ar. is beſt edid, ad will keep 3 g rey 
Mackrel done the ſame dap. z * and 16 eget les 
in a TY eats fine. 


i Ks AN iy {> . 
3.5 4p 2 "4 381 3 & * 


. Fatal dg re CORR I 
TAKE the. aſparagus; break them in pieces; then Hol 0G 
| ſoft; and drain the- water from them: lake a: little vil; water And 
vinegar, let it hoil, ſeaſon it with pepper and flltz throw un che 
aſparagus, and thicken with yolks: of el 11417 02 ee, 
.i:Endive done this way, is good; the Spaniards adld-fugas;) 
that-ſpoils them. Green peaſt done as:abvve,- — | 
only add a lettuce cut wall, ww two eee and * 


out the eggs. 


Re 45 ca 3 bexe 470 bl afir 4] e a wa, good ja ala 
"19412 5 501 in e regt. x} --4 4 $554 1 OE EIFS 
FAKE th _ Bar be out ĩt (wall, and boi it bolt, n 
its and put it in a ſtew-pan, with a ſufficient quantity of alu, 
butter; a little water and vinegar, and an onion cut ſmall; fea» 

ſon it with pepper and falt, 409. let —— — ou 
| all the Fai is waſted. __ | 
N We JIM 


"I Cal liber 0 rs driffd the 155 + Sj $panj bag. 1225 
Ort. them, but nat too wks 7 2 dan t hen.) Fn : 


them into a flew-pan ; to 3 large Nog ec pars 2 qa 
1 0 | Jars, oil, and two or three Don of ue let 25 
Kill bi 35 1 1 ſeaſon them. with pepper and AN; tig 
onſuls of e lee the pan very cloſe, e 
Ros ſimmer over 2 'very ow ff te an bout... > f 9:42 110 ad 


Carrots, and French. beans dreſſed the Dutch way. 


I the arrot very thin and jo cover them with. vater; 
eee ee and Je eee 


hem with | Pepp er and ſale, ma 
mall, a 1880 f butter; Fo ha e 
So OY B Freed beans the fie 5 Wy 9 


1 


valle 2 1 5 31 1 nn ann ; 5 wy 
1 e I, 6 Germ ab, way 3 + cg 


T AKE 2 | hows: bunch of 'onions, pet el And W ; gfeat | 

* of parfley wathed, and cut ſmall; throw them into a 

V. pari; with ae 25 7 ſ6d6h (hem well apa : 
$ 


8 pot in ne at Ns Hat clofe, and let 

them do till the beans we, Os Making the! ny often; -. Do 

peaſe:the ſame. Ways: {EW othet 50! 55 4 Thos „ 

ag u ti 

en dreſſed :. the Ws — 5 OY 

| CLEAN and waſh them, and cut them in half; thin boil 

| thats in water, drain them from the water, and put them. into a 

ſtew⸗pan, with a little oil, a little water, and a little eure 
. ſeaſon them with pepper and ſalt; ſtew. them a little bien 

then thicken them with yolks of egg. 

They make a pretty garniſh done thus clean thei and balf | 

doit them; then dry RAIN _ them, and dip en a 4 777 
; mn browns 44/3 0s lien 1% 4th T Ke 


An 12 2 Av 
ann Ty OL LES 
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To dry pearg + without Jager. FE 


| "TAKE the Norwich pears, pare them with a knife, and Pa | 
them in an earthen pot, and bake them not too ſoft ; put them 
into a white plate pan; and put Gry"ftraw under them, and la 
them in an oven after bread is drawn ; and every day warm the 
oven to the degtee of heat as when the'bread'1 1s 1 dan. 
. Within one week they muſt be r i ie an 


7 
4 4 7 


To 45 2 Palks, artichoke. als, or r 


TARE the Aalks: peel them to the pith, and put the pi | 
a” ſtrong brine three or four days; then tab them out bb he 
bing, boil them in fair water very tender, then diy them with'a 
cloth, and put them into as much clarified ſugar as will Cover 
thew, and ſo preſerve them as you do oranges z then take them 
and ſet them to drain; then take freſh fu ugar, and boil it to the 
. take them out ane dry them. e 


—— 


, *% 1 
* ” % 


;% 
42 


| Artichokes Prejervel the Span; 2 . vid "Pp 


er the geh e geſt you can get, cut the tops or the 8 off, 
waſh them well and drain them; to every artichoke pour in 4 
large ſpoonful of oil; ſeaſoned with pe Pepper. and ſalt. Send: the em 
to the oven, and bake them, they will eeps year, ©: 
N. B. The Italians, French, Portugueſe, and Spaniards, have 
variety of ways of dreſſing of fiſh, whick 5 W 
As making fiſh-ſoops,' ra 00s, ples; &c. . ＋ 
For their ſoops. they uſe ud „ nor in their 8 think: 
ing it icofer, to mix * togethet ; but make thei 


#5 Nis 


* 


ene Cookery. as 


| ** fb, viz, ei ber of cran-fil, ltr, ke. taking 

on 121 you. of them. ig N 35 

Na meds 1 a in 6 N N g hes 1 A. wt Ki 
For Es A MPLE. "> ih . weak 1 


1 7 n 
ARE; your. | craw-bild, tie them up in à muſtin $6 2 
chem; then 11 out their a juice for the per he ue r: 
We oh n 5 — 21 18 * LNG, 4 * FEB cin 1 N 


For their NJ. 


"THEY Mend of carp z others of different fiſh * and ſome 0 
they make like our minced pies, viz. They take a carp, and 
nan ee ee e minceies I TIE 


e Met ten to om IH 


1 * Aae 
14.351 e ae en Nee: Joh 0 


BLANCII 0 n and oel in a e or wo 
mortar; and mix them in a little boiling water, preſs 2 1 
long as there is any milk in the almonds ; adding freſh water 
every time; to every quart” of almond juice, 'A oor 'of a 
pound of rice, and two or three ſpoonfuls « of orange flower Wa- 
ter; mix them altogether, and fimmet it over a very flow char- 
cont fire, keep ſtirring it often when done, ſweeten it to your 
palate; put it into 2 PREG and throw beaten cinnamon over it. 


. Ft $225 $45 1 F ; 8816 F $2, 502 42 Fi 4 x4 * 
Ti kis 7 AT. mo chocolate. i 822 N 8 n. vl 2.4; 2 


* . 


ARE a pint of mille; boit it over a flow fire, with ſome 
ber einnamon; and ſweeten it with Liſbon ſugar, beat up the 
yolks of three egg, throw all together into a chocolate pot, and 
1 —_— one ee or it will GPs” Serve it bp in chocolate _ 


- Mernehadb of 2225 the Jews gy ; M2 We: 155 
Tore the 2 of FN 7 5 beat th AP 1 an hour 


„ 


LEE 15 


— put ĩt into col Feergups, and 1 lade dender cinnamon 
ups, dart 464 I 

\ This ajarmalade, mixed with pounded almonds, pal = 
peel, and citron, are wage! in cake of all , ſuch as bird 
Na and fruit. p #0 Id; 
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Side 8 ba ee — wiſh ay 2 A e 2 


5 4 Fi; | hed 18 
TAKE 3 eggs, three ans of a pound of the 14 
moi ſugar, mill them in a choc till they are all of a, g 
lather; then mix in one potind of of? f a pound of pound- 
ed almonds, t w6. ounces: of candied oratige=pee), ted oute of 
citron, four large fpoahfols: of orange+witery half an ounce of | 
cinnamon, and a _ of meſs It is better when baked in a flow 


oven. * * . AT E 92; 25 \ A 12 4 ? 
? a * „ 4 5 833 42. s 2 : 4 4 ; | N HBr N 
e has 0A io tik > £165 Jo me \ uo 5 rs E 
dein wie 521% n ed: 


 Thi®one poun of Gow: Fs pound of:burter,/ eight egy 
one pint of boiling milk, two or three ſpoonfuls of ale yeaſt, 
or a glaſs of rr. brandy; beat Ab well together; then ſet it 
blo the oe in «pay here chr. j room fv de , 
ver it ;cloſe. with a 101 and, flannel, that, no; air PAL it 
8 when n 1 it is ed. ſu fliciently, yang half a. pound .of the 
ſt moiſt ſugar, on ounce of, 142 9 ra 185 four ſppo 
fuls A e-flower. Wiſs. one aunce, of candie 18 
ohe gugce of e all. ee . 4 
an U 51419795071 nahes 2 we 8071 an 04521 16 Rr 
3 DN 8 on is. 221% 4 F 
TAKE 3 fair and clear coloured, al them . 
ſlit them. up tbe . ow them wh A broad pan, and fill it 


— 


next 2 0 beat them, and 5 1 50 into > your. ſtove. api 20 jw 
3. 


e 


take them out of the 5 and lay them on aal W to Ll 


8 5 ECM ag . mate ſugar of pearl. ali 4 5 8 e, 

TAKE FOE bis WARES Flf a pint, 90 poong Uf of fine 
en half an ounce of prepared pearl beat fo powder, erght 
leaves of betten gold; boil theni by pk accdtding kb aft; add 
the = and gold leaves when juſt done, e e de on : 
mar le, ; +13 4s wil #345 


; * xo 
+ 7 3 
" * [OR 


9 tefal 2 12 er ee, une 


i TAKE the pulp of any, fruit eubb'd. through = bair-Gieye, and 
K to every three qunces.« 5 ek take ſix ounces of by 6 ar finel, 5 


ed. , Dry the ſugar very ee 

alſo will. it be, very ok then mix it and ſet over, = is — 

coal fire, till it be al moſt a. boiling, then pour it in laſſes or 
d and ſet it in the een till you ſee it will leave, the | 


glaſſes ; but. before _ egins to | candy, dur A. therh papers in 
what form you. pleaſe. . You may 2 * e 
gilly- flowers Reeped i in the; juice of lemon. 
ge white wafers. 


Erg the 10K &f an egg aud this. it id 1 quart 
xc of. fajr wat 73 F 0006 "ns mix alt, z pound of Yeſt 
in it with da aſk. roſe-water ti pf link it of 4 ee ener 
ant, to nn it 5 8 0 with oy kehr ur 


1 » AG: WA MB ik» 


2 1) . 4 2 251100 aum: 
1 085 N G 177 ED 15 


. . 280 7 3 £5 I» 2 7 


' TAKE a a quent of ordinary cream, then take the ee of 
three or four eggs, and as much fine flour as will make it into a 
thin batter ; fweeren' it with three quarters of a pound of fine 
ſagar finely fierced, ant as much poundetinnamon.as will mike 
it taſte.” Do not mix them till the etam be cold butter your: 
er er mal them very hot before, 5 e 
tt BY a 3. Ne eng Lin? . 

ee 4 en Vis, le dry peach is, | SOIT 7: 1f 1 0 as | 
= Fant; y "fag and ripeſt peaches, pure them into flie 
water; take their weight in double-refived ſugary of one half 
make a very thin ſyrup; ; then Lot in your peaches, boiling them 
till they look clear, then ſplit and ſtone them . Boil them till 
they are very tender, lay, them a-draining, take the other half 
of the ſugar, and boil it almoſt to a candy; then put in your 
peaches, and let them lie all night, then lay them on. a, ga. 
and ſes them in,,a, love. till they ate dry,. If they are | 

too; much, wipe them with a wet. .dloth | A little ; 5. let the. Ky 1:30 
n _ set water $0.2 pound, ef „ee ” Mnats 


Kr Gy N 3 <4 oy 15 771 $4 
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5 How 10 mate almond knots. _ : HIRE. Ty NH 1 
a 2 


Ar tec pounds of almondeg und biaseh them iim bos 
water ; beat tkem in n ts very fine paſte; withraſe= 
ns i water; 


— 
10 
* N 


* 
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water; o what you can to keep em FIC 'oiling "Ty 
pound of double-refined ſugar, fifted throug ing. ſi 
| Rave out fome to make up your Knots, put th reſt into ed 
upon the fire; till it is ſcalding hot, and at the ſamè time havè 
your almonds ſealding hot in anöther pam j ten mix them to- 


ether with the whites of three eggs beaten to froth, then let 


it ſtand till it is cold, then ral it with ſome of. the Tugar 3 


Rot: and lay them in platters of paper. They will not roll 


into any ſhape, but la a them as well as you can, and bake then 
i A coo oven: it mu not 8 hot, neither mit they be Elouted. | 


i | 2 preſeren ; apricoit, A 
_ TAKE, your apricots and mare. them,. then ſtone PLE 70 


can, whole; then give thei A ſigh t boiling in a Pitit of robe of 


or according to your quantity of fruit ; then take he weight 


your apricots in ſugar, and take the liquor which you boil them 4 


ih and. your ſugar; and boil it till it comes to a ſyrup, and give, 
them a light boiling, 80g off the ſkum as it riſes. , When the 

ſyrup jellies, 1 it is enou gh z then take up the apricots, and cover 
them with the jelly, an put ctit paper over ow; and 1 85 theni 


OY en 913% 


bh w to TTY I 80. 


- FAKE ge ounces of bitter almonds, blanch them and N 


them in a'marble mortar very fine. Vou may put in a ſpoonful 
of ſack when you beat them ; then take the whites of three 


new-laid eggs, three pints of ſpring-water, and one pint of 
ſack, Mix them all very well together; then ſtrain it through 
a fine cloth, and put it into a bottle; and keep it for uſe. You 


1 OY a or n of pearl, when. IM, make uſe of it its, 


He to make gooſeberry wafers: 


FAKE: zooſeberries before they are ready for ID ou 
off the black heads, and boil them with' as 2 water as will 


cover them, all to maſh; then paſs the liquor and all; as it will 


run, through a hair. ſieve, and put ſome pulp through witti a ſpoon, 
but not too near. It is to be pulp'd neither too thick nor too 
thin; meaſure it, and to a gill of it take half a poutid of double 
refined ſugar ; dry i it, put! it to your pulp, and let it ſcald on a low 
fire, not to boil at all. Stir it very well, and then will riſe a frothy 
white ſcum, which take clear off as it riſes ; you muſt ſcald and 


ſie it till no ſcum * and it comes clean e 


BY 


then take it of and let * a little; Have: DIO 8 
very ſmooth, about the thickneſs of parchment, which is not very 
= You muſt ſpread jt on the glaſſes with a knife, very thin, 

en, and ſmooth; then ſet it in the ſtove with a ſlow fire z if 
” do it in the morning, at night you muſt cut it into long pieces 
with a broad caſe knife, and put your knife clear. under it, and 
fold it d or three times over, and lay them in a ſtove, turning 
2 ſometimes till they are pretty dry; but do not keep! them 
| for they will Joſe their colour. If they do not un | 
| den ay your glaſſes a at night, keep em till next eee 


V 5 How to make the thin apricot chips. of 


TAKE your apricots or peaches, pare them and cut them 
very thin into chips, and take three quarters of their weight in 
ſugar, it being finely fierced ; then put the ſugar and the apricots 
into a pewter. diſh, and ſet them upon coals; and when the ſugar 
is all diſſolved, turn them upon the edge of the diſh out of the 
ſyrup, and ſo fet them by. Keep then turning till they have 
_ drank up the ſyrup ; be ſure they never boil. They muſt be 
| warmed in the ſprup once every day and fo laid yy upon the 
edge of the diſh, till all the ſyrup be drank. OP AO 


How: to make little Frineb biſc wits, 


| TAKE nine new-laid eggs, take the yolks of two out, and 
take out the treddles, beat them a quarter of an hour, and put in 

a pound of fierced ſugar, and beat them. together three quarters 
of an hour, then put in three quarters of a pound of flour, very 
fine and well dried. Wbeni it is cold, mix all well together, and 
beat them about half a quarter of an hour, firſt and laft, If you 
pleaſe put in a little orange flower water, and a little grated ya 
mon- peel; then drop them about the bigneſs of a half crown, 
(but rather longthan round) upon doubled paper alittle buttered, 
tierce ſome ſugar on "ny * "BON them in an ove aſter | 
manchet. | 8 85 50 6:7 40.1 

| Howto POOP: Pippins in 7% 5 

' TAKE pippins, pare, core, and quarter them; throw them 
into fair water, and boil them till the ſtrength of the pippins be 
boiled out, then ſtrain them through a jelly-bag; and to a pound 
of pippins take two pounds of double refined ſugar, a pint of 
this pippin' liquor, and a. quart of ſpring watet; then pare the 
pippins very neatly, cut them into halves ſligbtiy cored, : throw 
then” into fair water. When your ſugar is melted, e 
ek l 1 * rup 


» o nf F 
s # a 
4 PS 
* * - be — 


n — ary . ner with 1 
n cloth, throw them into your ſyrup;. take them off the fire 
alittle;-and then ſet them on again, let them ball as faſt as — 
poſſibly can, having a clear fire under them, till they jelly; yo 
— take them off ſometimes and ſhake them. but ſtir them not 
with a ſpoon; a little before you take them off the fice, ſqueeze 
the juice of a lemon and orange into them, which muſt: be firſt 
| a tiffany ; give them a boil or two after; ſo take them up, 
elſe they will turn red. At the firſt putting of your ſugar in, al- 
low a little more for this; juice; you may boil Grange or lemon 
peel very tender in ſpring. water, and cut them ic 1 thin long Pieces, 
and then boil. them in 2 little ſugar and water, and put. them in 


the bottom of your dae; Mer Hippine weak, even nj ; 
dene, N Wy OR | 


0 to make Nellen eine. e e 


ARE yaur ; berries when full ripe, put, em into. 3 _ 
veſſel of wood or ſtone, with a {picket in, and pour upon them 
as much boiling water as will juſt appear at the top of them; 

as ſoon as you can endure your hand in them, bruiſe them very 
pray till all the berries be broke; then let them ſtand cloſe, cos 
vered till the berries be well wrought up to the top, which uſu- 
ally is three or four days; then draw. off the clear juice into ano- 
ther veſſel ; and add to every ten quarts of this liquor one pound 
of ſugar, flir it well in, and let it ſtand to work in another veſ- 
ſel like the firſt, a week or ten days; then draw it off at the 
ſpicket through a jelly-bay, into a large veſſel; take four ounces 
of iſinglaſs, lay it in ſteep twelve hours in a pint of white wine: 
the next morning boil it ane be all diſſolved, upon a ſlow fire; 
then take a gallon of your blackberry juice, put in the e | 
2 give it a boil Wecker. and put it in hot. 


The ben way to make rain Wine. | 1 62 Ih) 


| TAKE a clean wine or brandy hogſhead ; take creat care. it 
is very ſweet and clean, put in two hundred of raiſins, ſtalks and 
all, and then fill the veſſel with fine clear (pring-water : let it 
ſtand till you think it has done hiſſing; then throw in two quarts 


8 


of fine French brandy; put in the bung flightly, and in about 


three weeks or a month, if you are ſure it has done fretting, ſtop 
it down cloſe : let it ſtand fix months, peg it near the N af. 
you find it very fine and good, fit for drinking, bottle it off, ar 
elſe ſtop it up again, and Jet ir ſtand ſix months longer. Itfhould 
Nang fix months in the bottle; this is by much the beſt way of 
4 making : 


well as, you cag4,Jet; it ſtand à fortnight-gr three weeks, then 


three months it will be fir for drinking. 


ſet in the ſun for three or four moy 


legt vinegar: 


4 * » 
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let them have but one boil after ward. 


an balf of 


| 2 * ” bs ” 
5 


4 


? » 5 [1 - . . þ * 
Aged f gb Art f C, gs 
Making it, as J have ſeen; hy experi the wine will be 
- ” 
6 ol it: ke 


- 


much! Roger, but le he different farts of raifigs, 

gyits a different wins z and after you, have drawn, off all; 
Nine thr on en galons of ſpring · xater 3 take. off. the. h 4 
of, the: barrel, andiſtic it Well twice 2 day,..preife; the railins.as 


| aw it off into a proper.,vellcl.to ho it; app. {qu * the rai } 
3.39d two.quarts of brandy, and te e e of ele 
erhsrples, fhop it cloſe, when it. has done Ae and in about 
f you don't. chuſę 
head with ſpring-water, and 


and. it will make excel- 


A * nab 


make this ſecond wine, fill your h 
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. TAKE che weight of your quince in ſugar, and put a pint of | 


Daker to a pound of ſugar, make it into a fyrup,” and clarify it ; 


then gore your quince and pare it, and put it into your ſytup, and 
let it boil till it de all clear; then put in three ſpoonfuls of jelly, 
which muſt be made thus: over night, lay your quince-kernels 
in water, then ſtrain them, and put them into your quinces and 


CO 30 95185 
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85 How to make orange wafers 
TAKE the beſt oranges, and boil them in three or four wa- 
ters, till:they be dender; then take out the kernels and th juice, 
and beat them to pulp, in a clean marble mortar, and xub them 
throught a Lee to a pound of this pulp take a pound and 
uble- refined ſugar, beaten and ſierced ; take half of 
your ſugar, and put. it into your oranges, and boili it till. it ropes; 
then take it from the fire, and when it is cold, maße it up in 
paſte with the other half of your ſugar ; make but a little at a time, 
forjt will dry too faſt; then with a little rolling- pin roll them out 
ns. thin as tiffany upon. papers; cut them round with a little drink- 


ingrglaſe, and let them dry, and they will logk very clear, 
+03} eee „ 7 1 47M 


an; $376 # OE CHO DTIRY v5 3 S714 4 

Sd Ft pit} rank o ig maße orange cates. 64; 5 705 15 ob 
TAKE the peels of four oranges, being firſt pared, and the 
meat taken out, boi them tender, and beat tkem ſmall in 4 
marble mortar; then take the meat of them, and two more 
orangs, your ſeeds and fins being picked out, and mix it with 
the peeſings that ate beaten; ſet them on the fire, with a ſpoon- 
ful or two of orange flower water, keeping it ſtirring till that 
8 0 : : moiſture 


moiſh u neee thai Wee © 6 
of that 50 four pounds and a quarter of double - refined 
ely ſierced: make your ſugar very hot, and * it u pon 55 
re, and then mix it and the pulp together, and ſet ro on the 
Fre again, till the ſugar be ve {well melted, but be ſure it does 


not boil ;' you may put in a litt „alk ſhred or grated, and 
when it 1s Yo draw it up in do wulle papers 3 dry L efore 
Fn fire, and when you turn them, put two to ther; or you ma 
3525 keep eee pots, and ary cher | 6 n | ca 
© 7: | 5. a . 5 155 
| 1 5 0 1 

- How 10 wake i Yoda like china Aber, 


TAKE the yolks of two eggs, and two os a 0 of as 
8 much FOR Pens _ carraway 5 and as much 0 
will make it a paſte ſliff enough to to thin: if 

you der, have them like diſhes, — muſt 1 pling 5 
diſhes buttered. Cut them out into What Work you pleaſe to 
candy them; take a pound of fine ſierced ſugar perſumed, and 
the white of an eggs and three or four. ſpoonſuls of roſe- waten 
ir it till it Jooks white; and when that paſte is cold, do it wih 
a feather on one fide. This capdied, let ee do-the 1 
other ſide fo, and dry. it as. 3 


1 1 g 
e eee nale 4 — Nane N 


TAKE the] juice of one lemon, and ſweeten it 01 1 x 
gar to your palate z then take a pint of cream, and the white 

of an egg, and put in ſome ſugar, and beat it up; and a8 the 
froſp riſes, take it off, and put it on the juice of t lemon, til 
you bave taken all the cream off upon the ee, make i it \the 4 


— 


. Sho you want it, in a diſh that is cr kt orf 1 et ne 


11110 2110 go K 5 4. 


„„ OTE” 3 Poets" dry cherries, len ow: Ab ili 14198 


TAKE eight pounds of cherries, one COM of the beſt pow E 
dered ſupar, ſtone the cherries over a great deep befor or glatt, 
and Jay them one by one in rows, and ſtrew a little ſugar : thus 
do till your baſon is full to the top, and Jet them ſtand till the 
nent day; then pour them out into a great poſaip, {ſet them on 

| the fire; let them boil very faſt a quarter of an Weste or motes 
then pour them again into your baſon, and let them ſtand two } 
_ three days; then take them out, and lay them one ak cer | 
on hair-ſfieves, and ſet them in the ſun, or an oven, till they - 


are Ws turning. them every day upon ory: ſie ves: if in vD 


1 


A 


deni 16 Ht Art of Clokerys 2433 
oven, it thuſt be as little warm as you can juſt feel it, when you 
hold your hand 7 JO Oy 
u t6 nate fine almond cat. 
TAKE a pound of Jordan almonds, blanch them, beat them 
very tine with a Jittle orange-flower water,. to keep them from 
giling,; then take a pound and a quarter of fine ſugar, boil it to 
a high candy: then put in your almonds; then take two freſh 
lemons, grate off the rhind very thin, and put as much juice as 
to make it of a quick taſte; then put it into your glaſſes, and 
ſet it into your ſtove, ſtirring them often, that they do not can- 
dy: fo, when it is a little dry, put it into littie cakes upon ſheets 
of glaſs to Ury. e 7 55 e ad 
„VTV Horte to make Urbridge-cates. 1 


HS 


half a what four pounds of butter, rub your butter cold very 
well amoneſf 1e 


— 


four, butter, and ſeaſoning, and knead it with ſo much good 


new yeaſt as will make it into a pretty high paſte; uſually two 


pennyworth of yeaſt, to that quantity; atter it is kneaded well 
together, let it ſtand an hour to tife ; you may put half a pound 


of paſte in a cake, _ 8 


5 How io male mead. | TS 

TAKE ten gallons of water, and two gallons of honey, a 

| handful of raced ginger; then take two lemons, cut them in 

pieces, and put them into it, boil it very well, keep it ſkim- 
ming; let it ſtand all night in the ſame veſſel you boil it in, the 


next morning barrel it up, with two or three ſpoonfuls of good: ; 


yeaſt, About three weeks or a month after, you may bottle it. 
: 2 Marmalade of cherries. 5 
"TAKE five pounds of cherries, toned, and two pounds of 
hard ſugar, ſbred your cherries, wet your ſugar with the juice 
that runneth from them; then put the cherries into the ſugar, 
and boil them pretty faſt till it be a marmalade; when it is cold, 
put it up in glaſſes for uſe. , N FTE 
| | Jo dry damfins. „„ 
Tak E four pounds of damoſins; take one pound of fine . 
ſugar, make a ſyrup of it, with about a pint of fair water; then 


put in your damoſins, ſtir it into your hot ſyrup, ſo let them 
2 5 Aa | | ſtand 


| 


_ TAKE a pound of wheat flour, ſeven pounds of euttants,” | 


the veal, dreſs your cuxrants very well in the” 
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put all into a baſon, and cover them, 


5 Appendix io the Art of oo Rn 
ſtand on a little fire, to keep them warm for half an hour; then 

let them ſtand till the next 

put the ſyrup from them, and ſet it on the fire, and 


day ; then 


KY 


when it d very hot, put it on your damoſins: this do twice 


a day for three: days together; then draw the ſyrup from the . 


damoſins, y them in an earthen diſh, and ſet them in an 


oven aſter bread is drawn; when the oven is cold, take them 
and turn them, and lay them upon clean diſhes; fet them in 


the Tun, or in another oven, till they are dry. 


1 Marmalade of quince white. 7 - 
TAKE the quinces, pare them and core them, put them 


into water as you pare them, to be kept from blacking, then 


boil them ſo tender that a quarter of ftraw will go through 
them; then take their weight of ſugar, and beat them, break 
the quinces with the back of a ſpoon; and then put in the ſugar, 


and let them boil faſt uncovered, till they flide from the bottom 


of the pan: you may make paſte of the ſame, only dry it in a 


' Nove, drawing it out into what form you pleaſe. . 


To preſerve apricots or plumbs green. 

TAKE your plumbs before they have ſtones in them, which 
you may know by putting a pin through them; then coddle 
them in many waters, till they are as green as graſs; peel them 
and coddle them again ; you muſt take the weight of them in 
ſugar, and make a ſyrup; put to your ſugar a jack of water: 
then put them in, ſet them on the fire to boi] ſlowly, till they 
he clear, ſkimming them often, "and they will be very green. 


Put them up in glaſſes, and keep them for uſe. 


2 * 
9 * 
*, , * 


55 T0 preſerve cherries, _ 
TAKE two pounds of cherries, one pound and an half of 
ſugar, half a pint of fair water, melt your ſugar in it; when it is 


| melted, put in your other ſugar and your cherries; then boil 
them ſoftly, till all the ſugar be melted; then boil them faſt, 


aud ſkim them; take them off two or three times and ſhake 
them, and put them on again, and let them boil faſt; and 
when they are of a good colour, and the ſyrup will ſtand, they 
are esl. | : | e aw oe 
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Td _ To preſerve barberries. 
TAKE the ripeſt and beſt barberries you can find; take the 
weight of them in ſugar; then pick out the ſeeds and tops; 
* wet your ſugar with the juice of them, and make a (ſyrup, then 
put in your barberries, and when they boil, take them off and 
ſhake them, and ſet them on again, and Jet them boil, and re- 


peat the ſame, till they are clean enough to put into glaſſes, 
33CT * | | 
- TAKE three pounds of well-dried flour, one nutmeg, a lit- 
tle mace and ſalt, and almoſt half a pound of carraway com- 
fits ;-mix theſe well together, and melt half a pound of butter 
in a pint of ſweet thick cream, fix ſpoonfuls of good ſack, four 
yolks and three whites of eggs, and near a pint of good light 
. yeaſt; work theſe well together, and cover it, and ſet it down 
td the fire to riſe: then let them reſt, and lay the. remainder, 
the half pound of carraways on the top of the wiggs, and put 


them upon papers well floured and dried, and let them have as 
quick an oven as for tarts, Ob | z 


* To make fruit waſers; codlings or plumbs do be. 
TAKE the pulp of fruit, rubbed through a hair-ſieve, and to 
three ounces of pulp take fix ounces of ſugar, finely ſierced; 
dry your ſugar very. we. l, till it be very hot, heat the pulp alſo 
very hot, and put it to your ſugar, and heat it on the fire, till it 
be almoſt at boiling ; then pour it on the glaſſes or trenchers, 
and ſet it in the ſtove, till you ſee it will leave the glaſſes, (but 
before it begins to candy) take them off; and turn them upon 


papers in what form you pleaſe ; you may colour them red wich 
clove jilliflowers ſteeped in the juice of lemon, Cog 


* 
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— * 
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f SP How to make marmalade of oranges, 1 
N TAKE the oranges and weigh them; to a pound of oranges 
1 take half a pound of pippins, and almoſt half a pint of water, 
Y | pound and a half of ſugar; pare your oranges very thin, and 
bh ſave the peelings: then take off the ſkins; and boil them till 
TP they are very tender, and the bitterneſs is gone out of them. In 
5 the mean time pare your pippins, and ſlice them into water, and 


boil them till they are clear, pick out the meat from the ſkins 
of your oranges, before you boil them ; and add to that meat the 
2 meat of one lemon; then take the peels you have boiled tender 
and ſhred them, or cut them into very thick ſlices, what lengifl 
„ | A4 2 ; "*".. mo 


36%/ũ Appendix to the Art of Cookery... 
you pleaſe ; then ſet the ſugar on the fire, with ſeven or eight 


ſpoonfuls of water; ſkim it clean, then put in the peel, and the 
meat of the oranges and lemons, and the pippins, and ſo bdil 


them; put in as much of the outward rind of 3 as yor . 


_ k fi and ſo boil them till they are enough.” 


4 Cracknels... 


"TakE half a pound of the whiteft flour, hed? 2 RO 
ſugar beaten ſmall, two ounces 'of butter cold, one ſpoonful of 
carraway- ſeeds, ſteeped all night in vinegar : then put in three 
' yolks of eggs, and a little roſe-water, work your paſte al- 

together; and aſter that beat it with a rolling-pin, till it be 
light; then rol} it out thin, and cut it with a glaſs, lay it thin 


on plates buttered, and prick them with a pin; then take the 
* yolks of two eggs, beaten with roſe-water, and rub them over 
with it; then fet them into a pretty quick oven, and whenthey 7 


are brown take them out and lay them in a dry place. 


To Nabe oranpe loaves: l 


| TAKE your orange, and cut a round hole in the top, take 
out all the meat, and as much of the white as you can, with- 


out breaking the ſkin': then boil them in water till tender, ſhift- 


ing the water til] it is not bitter; then take them up and wipe 
them dry: then take a pound of fine ſugar, a quart of water, or 
in proportion to the oranges; boil it, and take off the ſkum as it 
riſeth: then put in your oranges, and let them boil a little, and 
let them lie a day or two in the ſyrup; then take the yolks of 


two eggs, 2 quarter of a pint of cream (or more) beat them well 


together ; then grate in two Naples biſcuits, (or white bread) a 
quarter of a pound of butter, and four ſpoonfuls of ſack; mix it 
all together till your butter is melted ; then fill the oranges with 
it, and bake them in a flow oven as long as you would a cuſtard, 

then ſtick in ſome cut citron, and fil them up with x, _ 
ter, and ſugar grated over. 


To make a lemon tower or ads; 


' GRATE the outward rind- of three lemons; take three 
quarters of a pound of ſugar, and the ſame of butter, the yolks 


of eight eggs, beat them in a marble mortar, at leaſt an hours 


' then lay a thin rich cruſt in the bottom of the diſh you bake it 
in, as you may ſomething alſo over it: three quarters of an hour 


Will bake it. Make an e the ſame way, but pak 
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- and put it in a ſkillet, on a very gentle 
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the rinds, and boil them firſt in ſeveral waters, till the bicterneſs 
is boiled out. „„ „„ 


„ make the clear lemon cream. = 
4 TAKE a gill of clear water, infuſe in it the rind of a lemon, 
till it taſtes of it; then take the whites of fix eggs, the juice of 


four lemons; beat all well together, and run them through a 


hair ſieve, ſweeten them with double · refined ſugar, and ſet them” | 
on the fire, not too hot, keeping ſtirring; and when it is thick 


enough, take it off. 


5 How to make chocolate, : „„ 
TAKE ſix pounds of cocoa - nuts, one pound of mien ſour 
ounces of long pepper, one of cinnamon, a quarter of a pound 


of almonds, one pound of piſtachios, as much achiote as will 
make it the colour of brick; three grains of muſk, and as much 


ambergreaſe, fix pounds of loaf ſugar, one ounce of nutmegs, 


dry and beat them, and ſierce them through a fine ſieve: your 
almonds mult be beat to a paſte, and mixed with the other in- 


gredients ; then dip your lugar in orange-Blower, er roſe-water, 
al | Dd  charcoal-fire z then put 
in the ſpice, and ſtew it well together; then the muſk and am- 


bergreaſe ; then put in the cocoa-nuts laſt of all; then achigte, 
_ wetting it with the water the ſugar was dipt in; ſtew all theſayery 


wall together over a hotter fire than before; then take it up, and 
put it into boxes, or what form you like, and ſet it to dry in 3 
warm place. The piſtachios and almonds muſt be à little beat 


in a mortar, then ground upon a ſtone. . 


2055 775 Another way to make chocalnir. SO: „ 
TAKE fix pounds of the beſt Spaniſh nuts, when parch'd 


and clean'd-from the hulls; take three pounds. of ſugar, two 


ounces of the beſt cinnamon, beaten and ſifted very fine; to every = 


two pounds of nuts put in three good vanelas, or more or leſs 2s 


you pleaſe; to every pound of nuts half a dram of cardamum 
ſeeds, very finely beaten and fierced, += | 


F 


1124.» Cheeſecakes without currants.” 
TAKE two quarts of new milk, ſet it as it comes from the 


cow, with as little runnet as you can; when it is come, break 

it as gently as you can, and whey it well; then paſs it through 
a hair-ſieve, and put it into a marble mortar, and beat into it's _. 
pound of new butter, waſhed in rofe- water; when that is wet 


* 


Ang 8 mingled 
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mingled in the curd, take the yolks of fix eggs, and the white? 

of three, beat them very well with a little thick cream and ſalt; 
and after you have made the coffins, juſt as you put-them into 
the cruſt (which muſt not be till you are ready to ſet them into 
the oven) then put in your eggs and ſugar, and a whole nutmeg 
finely grated ; ſtir them all well tc 


together; and ſo fill your cruſts ; 
and if you put a little fine ſugar fierced into the cruſt, it will roll 
the thinner and cleaner; three ſpoonfuls of thick ſweet cream 
| will be enough to beat up your eggs with, TT hs! 
1 Hsm to preſerve white pear plumbs. 
| TAKE the fineſt and cleareſt from ſpecks you can get; to 4 
pound of plumbs take a pound and a quarter of ſugar, ,the fineſt 
you can get, a pint and a quarter of water; flit the plumbs and 
ſtone them, and prick them full of holes, ſaving ſome ſugat beat 
fine laid in a baſon; as you do them, lay them. in, and ſirew 
ſugar over them; when you have thus done, have half 4 pound 
of ſugar, and your water ready made into a thin ſyrup, and 2 
little cold ; put in your plumbs with the lit fide downwards, ſet 
them on the fire, keep them continually boiling, neither too flow 
nor too faſt; take them often off, ſhake them round, and ſkin 
them well, keep them down into the ſyrup conticuallys for fear 
they loſe their colour; when they are thoroughly ſcalded, firew 
on the reſt of your ſugar, and keep doing fo till they are enough, 
which you may know by their glaſing towards the latter end; 


bol them up quickly, 


To preſerve currants, 1 
TAKE the weight of the currants in ſugar, prick out the 
ſeeds; take to a pound of ſugar half a jack of water, let it 
melt, then put in your berries, and let them do very leiſurely, _ 
ſkim them, and take them up, Jet the ſyrup boil, then put them 
on again, and when they are clear, and the (ſyrup thick enough, 
take them off, and when they arg cold put them up in glaſſes. 


To preſerve raſoberries, 


TAKE of the raſpberries that are not too ripe, and take the 
weight of them in ſugar, wet your fugar with a little water, and 
put in your berries,-and let them boil ſoftly, take heed of break- 
ing them; when they are clear, take them up, and boil the ſy- 
rup till it be thick enough, then put them in again, and when 


Ty 


ey are cold put them up in glaſſes, , 
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ſugar finely ſierced, and dry them very well before the fire, dry 


the flour more than the ſugar; then take four new laid eggs, 
take out the ſtrains, then ſwing them very well, then put the ſugar 

im, and ſwing it well with the eggs, then put the flour in it, 
and beat all together half an hour at the leaſt; put in ſome anni- 

ſeeds, or carraway ſeeds, and rub the plates with butter, and ſet _ 


them into the oven. | 


Tv candy angelica. 


- TAKE it in April, boil it in water till it be tender; then 
_ take it up and drain it from the water very well, then ſcrape the 
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outſide of it, and dry it in a clean cloth, and lay it in the ſyrup, - 


and let it lie in three or four days, and cover it cloſe : the ſyrup 


muſt be ſtrong of ſugar, and keep it hot a good while, and lee 


it not boil; after it is heated a good while, lay it upon a pye- a 


plate, and ſo let it dry, keep it near the fire leſt it diſſolve, 
1 | VV 


To preſerve cher rie. 


TAkk their weight in ſogar before you ſtone them ; when 


| Roned, make your ſyrup, then put in your cherries, let them 


boil ſlowly at the firſt, till they be thoroughly warmed, then 


doil them as faſt as you can; when they are boiled clear, put in 
the jelly, with almoſt the weight in ſugar; ſtrew the ſugar on 
the cherries : for the colouring, you muſt be ruled by your eye; 


to a pound of ſugar put a jack of water, ſtrew your ſugar on 


them before they boil, and put in the juice of currants ſoon after 


e, , alands,. > 7 © 
TAKE two pounds of pear plumbs to one pound of ſugar 


£ 
* 
— 


ſtone them, and fill them every one with ſugar; lay them in an 


carthen pot, put to them as much water as will prevent burn - 


ing them; then ſet them in an oven after bread is drawn, let 


them fland till they be tender, then put them into a ſieve to 
drain well from the ſyrup, then ſet them in an oven agaig, un- 
til they be a little dry; then ſmooth the ſkins as well as you can, 


4 
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and fo fill them; then ſet them in the oven again to harden; 
then waſh them in water ſcalding hot, and dry them very well, 
then put them in the oven again very cool to blue them, put 
them between two pewter diſhes, and ſet them in the oven. 
The filling for the aforeſaid plumbs. ; 
TAKE the plumbs, wipe them, prick them in the ſeams, put 
them in 2 pitcher, and ſet them in a little boiling watery let | 
them boil very tender, then pour moſt of the liquor from them, 
then take off the ſkins and the ſtones; to a pint of the pulp a 
pound of ſugar well dried in the oven; then let it boi] till the 


ſcum riſe, which take off yery clean, and put into earthen 
plates, and dry it in an oven, and ſo fill the plumbs. 


„ To candy caſſia. E 
TAKE as much of the powder of brown caſſis as will lie 
upon two broad ſhillings, with what muſk and ambergreaſe you 
think fitting: the caſſia and perfume muſt be powdered toge- 
ther ; then take a quarter of a pound of ſugar; and boil it to a 
candy height; then put in your powder, and mix it well toge- 
ther, and pour it in pewter faucers or plates, which muſt be but- 
tered very thin, and when it, is cold it will ſlip out: the caflia 
js to be bought at London; ſometimes it is in powder, and ſomes 
times in a hard lump. RE i ITY 


To make carraway cakes, . 
FTA E two pounds of white flour, and two pounds of coarſe 

Joaf ſugar well dried, and fine ſifted; after the flour and ſugar is 
ſifted and weighed, then mingle them together, ſift the flour 
and ſugar together, throw a hair ſieve into the bowl you uſe it 
in; to them you mult have two pounds of good butter, eighteen 
eggs, leaving out eight of the whitesz to theſe you muſt have 
four ounces of candied orange, five or ſix ounces of carraway com- 
fits: you muſt firit work the butter with roſe-water, till you can 
ſee none of the water, and your butter mult be very ſoft ; then 
put in flour and ſugar, a little at a time, and likewiſe your eggs; 
but you mult beat your eggs very well, with ten ſpoanfuls of ſack ; 
ſo you muſt put in each as you think fit, keeping it conſtantly 
beating with your hand, til you have put it into the hoop for the 


oven; do not put in your ſwestmeats and feeds, till you oy 
1 1 | 1cady 
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ready t to put into. your hoops : you muſt have three ot four dou- * 
bles of cap-paper under the cakes, and butter the paper and _ 


| hoop: you muſt ſift ſome fine Nad upon FOO when * 
goes into the oven. 15 | 25 


4 


* * * 


* base e tu Me; © 
WHEN your genere ＋ but not cored, cut them. 
m 


In Ilices, and take the weight o 
| a pretty quantity of water, let it melt, and ſkim it, let it 

Foil again very high ; then rk ut them into the ſyrup whep © ah 
are clear; lay them in ſha] laſſes, in which you mean to 
erve them up; then put in the $4 ane: a candied orange-peel cut 
in little ſlices very thin, and lay about the pippin; cover them 
with mn and OP them about the Pippin, 


Sack cream like e, 2 65 


TAKE 2 quart of cream, boil it with 2 put to it Gia 
yolks well mens ſo let it boil up; then take it off the 
and put in a little ſack, and turn it; then put it in a cloth, and 
let the whey run from it; then take it out of the cloth, and . 
ſon it with roſe water and fugar, being very welt broken with 2 
ſpoon; ſerve it up in the diſh, and pink it as you e do W 


of butter, ſo ſend it in with cream and lugar, 
| : be Barley cream. 3 ; ERIE 75 
' TAKE a quart of French barley, boil it in three or four was | 
ters, till it be pretty tender; then ſet a quart of cream on the 
fire with ſome mace and nutmeg; when it begins to boil, drain 
out the barley from the water, put in the cream, and let i it boil 
till it be pretty thick and tender; then ſeaſon it N ſogar my 
fale When is cold ſerve i it up. 


7 Amond butter. 


TAKE a quart of cream, put in ſome mace FO PT 2 
quartered nutmeg, the yolks of eight eggs well beaten, and three. 
quarters of a pound of almonds well blanched, arid beaten ex- _ 
tremely ſmall, with a little roſe-water and ſugar ; put all theſe to- 

ether, ſet them on the fire, and ſtir them till they begin to 
Pol; then take it off, and you will find it a little eracked; fo 


lay a ſtrainer i in a N and pour it into it, and let ie drain 2 


* N 
* 1 


in ſugar, put to your ſu · + 
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© ay or two, till you ſee it is firm like butter; then run it through 
a cullender, then it will be like little comfits, and fo ferve it 


up. 


_ 


a Sugar cakes. gs . 

TAKE a pound and a half of very fine flour, one pound of 
cold butter, balf a pound of ſugar, work all theſe well together 
into a paſte, then roll it with the palms of your hands into balls, 


and cut them with a glaſs into cakes ; lay them in a ſheet of pa- 


per, with ſome flour under them; to bake them you may make 
tumblets, only blanch in almonds, and beat them fmall, and lay 
them in the midſt of a long piece of paſte, and roll it round with 
your fingers, and caſt them into knots,” in what faſhion yoy 
pleaſe; prick them and bake them," Es 
Sugar cakes another way. 0 
+ TAKE half a pound of fine ſugar ſierced, and as much flour? 
two eggs beaten with a little roſe- Water, a piece of butter about 
the bigneſs of an egg, work them well together, till they be a 
ſmooth paſte; then make them into cakes, working every one 
with the palms of your hands; then lay them in plates, rubbed 
over with a little butter; ſo bake them in an oven little more 
than warm. "You may make knots of the ſame the cakes are 
made of; but in the mingling you muſt put in a few carraway 
ſeeds ; when they are wrought to paſte, roll them with the ends 
of your fingers into ſmall rolls, and make it into knots; lay 
them upon py e: plates rubbed with butter, and bake them, _ 


TAKE a'gill of new milk, and ſet it on the fire, and take fix 
ſpoonfuls of roſe- water, four or five pieces of large mace, - put 
the mace on a thread; when it boils, put to them the yolks of 
two eggs very well beaten; ſtir theſe very well together; then 
take a quart of very good cream, put it to the reſt, and ſtir it to- 
gether, but let it not boil after the cream is in. Pour it out of 
the pan you boil it in, and let it ſtand all night; the next day 
take the top off it, and ſerve it uus. „ 


ee ET 
TAKE your quinces, and put them in boiling water unpa- 
red, boil them apace uncovered, Jeſt they diſcolour when they 

are boiled, pare them, beat them very tender with ſugar ; = 
* ä | 8 ta d 
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take cream, and mix it till it be pretty thick: if you boil your . | 
c.team with a little cinnamon, it will be better, but let it be cold 


befdte you put it to your quince. * |» 
e ee re 2 
TAKE a quart of cream, and boil it with three pennywoath. 
bf good clear ifinglaſs, which muſt be tied up in a piece of thin, - 
tiffany; put in a blade or two of mace ſtrgngly boiled in your 
cream and iſinglaſs, till the cream be pretty thick; ſweeten it to 
your taſte, with perfumed hard ſugar ; when it is taken off the 
| £4 put in a little roſe-water to your taſte ; then take a piece 
of your green freſheſt citron, and cut it in, little bits, the breadth — 
of point-dales, and about half as long; and the cream being firſt 4 
put into diſhes, when it is half cold, put in your citron, ſo as it = 
may but fink from the top, that it may not be ſeen, and may lie 
before it be at the bottom ; if you waſh yourcitron before in roſe- - 
water, it will make the colour better and freſher; ſo let it ſtand 
till the next day, where it may get no water, and where it may 


Cream of apples, quince, gooſeberries, prunes, or raſp- 

| 1 | Berries. i 
©. TAKE to every quart of cream four eggs, being firſt well 
beat and ſtrained, and mix them with a little cold cream, and 
put If to your cream, being firſt boiled with whole mace; kee 

it ſtirring, till you find it begin to thicken at the bottom a 
ſides; your apples, quinces, and berries muſt be tenderly boiled, 
ſo as they will cruſh in the pulp; then ſeaſon, it with roſe-water 
and ſugar to your taſte, putting it up into diſhes ; and when they 
are cold, if there be any roſe-water and ſugar, which lies wate- 
riſh at the top, let it be drained out with a ſpoon: this pulp 
muſt be made ready before you boil your cream; and when it 
is boiled, cover over your pulp a pretty thickneſs with your egg 
cream, which muſt have a little roſe-water and ſugar put to it. 


* 


e Sugar leaf cream. | 

| TAKE a quarter of a pound of hartſhorn, and put it to a pot- 

tle of water, and ſet on the fire in a pipkin, covered till it be 

ready to ſeeth ; then pour off the water, and put a pottle of wa- 

tet more to it, and let it ſtand ſimmering on the fire till it be 
5 e | comumed 


r 
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confumed to a pint, and with it two ounces of iſinglaſe waſhed 

n roſe-water, which muſt be put in with the ſecond water ; then 
train it, and let it cool; then take three pints of cream, and boil 

it very well with a bag of nutmeg, cloves, cinnamon, and mace; | 

then take a quarter of a pound of Jordan almonds, and lay them 

one night in cold water to blanch ; and when they are blanched, 


let them lie two hours in cold water ; then take them forth, and 


_ - gry theminacleanliven cloth, and beat them in a marble mor- 
tar, with fair water or roſe-water, beat them to a very fine pulp, 
then take ſome of the afboreſaid cream well warmed, and put 6 

pulp by degrees into it, ſtraining it through a cloth with the 

back of a ſpoon, till all the goodneſs of the almonds be ſtrained 
' out into the cream; then ſeaſon the cream with roſe- water and 
ſugar; then take the aforeſaid jelly, warm it till it diſſolves, and 


"I 


| ſeaſon it with roſe-water and ſugar, and a grain of ambergreafſe 


or muſk, if you pleaſe; then mix your cream and jelly together 
well, and put it into glaſſes well warmed (like fugar-loaves) 
and let it ſtand all night; then put them forth upon a plate or 
two, or a white china diſh, and ſtick the cream with piòny ker- 
nels, or ſerve them in glaſſes one on every trencher, ' © 


e he ref le 


, TAKE red roſes, take off all the whites at the bottom, or 
| elſewhere, take three times the weight of them in ſugar; put to 


. - pint of roſes a pint of water, ſkim it well, ſhred your tipſes a 


little before you put them into water, cover them, and boil the 
leaves tender in the water; and when they are tender, put in 
your ſugar ; keep them ftirring, leſt they burn when they are 
tender, and the ſyrup conſumed. Put chem up, and ſo keep 
them for your uſe. _ wet, 5 


WES, How to make orange biſcuits. ft Bin 
PaRE your oranges, not very thick, put them into water, 
but firſt weigh your peels, let it ftand over the fire, and let it boit 
till it be very tender; then beat it in a marble mortar, till it be 
a very fine ſmooth paſte ; to every ounce of peels put two ounces 
and a half of double-refined ſugar well ſiereed, mix them well to- 
gether with a ſpoon in the mortar ; then ſpread it with, a knife 
upon pye-plates, and ſet it in an oven alittle warm, or before the 
fire; when it feels dry upon the tap, cut it into what faſhion 
you pleaſe, and turn them into andther plate, and ſet * a 
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Nove till they be dry 3 where the edges look rough, when d 
dry, they muſt be cut with a pair of iciffars, . IN 


Dot to mate yellow varniſh, ' | 
\ TAKE 3 quart of ſpirit of wine, and put to it eight ounces 

of ſeed-cake, Make it half an hour; next day it will be fit for 

uſe, but ſtrain it firſt; take lamp · black, and put in our yarnifh 

about the thickneſs of a pancake ; mix it well, but fiir it not: tus 

faſt; then do it eight times over, and let it ſtand till the nent 

day; then take ſome burnt ivory, and oil of turpentine as fine 

as butter; then mix it with ſome of your varniſh, till you have 
varniſhed it fit for poliſhing; then poliſh it wittr tripola in fine 

flour; then lay it on the wood ſmooth,: with one of the bruſhes; 
then let it dry, and do it ſo eight times at the leaft : when it is 
very dry lay on your varniſh that is mixed, and when it is drys 
poliſh it with a wet cloth dipped in tripola, and rub it as hard as 
you would do platters, ee... GOD. 
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Haw to make a pretty varniſh to colour little baſkets, bowls, 

.* or any board where nothing hot is ſet en. | 
TAK either red, black or white wax, which colour you 
want to make: to evety two ounces of ſealing- wax one vunce of 
ſpirit of wine, pound the wax fine, then ſift it through a fine 
lawn-fieve, till you have made it extremely fine: put it ini a 
large phial with the ſpirits of wine, ſhake it, let it ſtand within 
the air of the fire forty-eight hours, ſhaking it often; | then with 
a little bruſh rub your baſkets all over with it: let it'dryy and 
do it over a ſecond time, and it makes them look very pretty r, 
Hua to clean gold or falver lates. + 
TAKE alabaſter finely beaten and ſierced, and put it into an 
earthen pipkin, and ſet it upoh à chaffing- diſh of coals, and 
let it boil for ſome time, ſtraining it often with à ſtick firſi ; 
when it begins to boil, it will be very heavy; when it is enough, 
you will find it in the ſtirring very light; then take it off he 
fare, lay your lace upon a piece of flannel, and ſtrew your 
powder upon it; knock it well in with a hard cloth bra: 
when you think it is enough, bruſh tbe powder out with a clean 
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© How to make fweet powder for chaths. mo 


: TAKE orris roots two pounds and a half, of lignum rodicum 
fixounces, of ſcraped cypreſs roots three ounces, of damaſk roſes 
carefully dried a pound and a half, of Benjamin four OUNCES 
and a half, of ſtorax two ounces and a half, of ſweet - matjoram 
three ounces, of ſabdanum one ounce, and a drami of calamus 


| ;  aromaticus, and one dram of muſk cods, ſix drams of lavender 


and flowers, and mellilot flowers, if you pleaſ e. 


To clean white ſattins, bert 22 with aug and fiver 
| in them. . 


ARE ſtale bread erumbled very ſine, mixed with powder 
| ne: rub it very well over the ſilk or ſattin; then ſhake' it well, 
and with clean ſoft cloths duſt it well: if any gold or ſilver 


flowers, afterwards take a piece of crimſon i in your hs — 2 
rub the flowers with i it. | 


rs) Td keep arms, tron, of feet Sow ruſting: 


TAKE the filings of lead, or duſt of lead, finely beaten in 
an-iron mortar, putting to it od of ſpike, which will make the 
iron ſmell well: and if you oil your arms, or any thing that is 
made of iron or ſteel, yoo may keep them in moiſt airs from ruſt- 
ing. 8 


The Jews way to pickle beef, which will g0 good to the Wh 
Indies, and keep a year good in the Pope: e, and With e care 
will go to the Eaſt - Indies. 


TAKE any piece of beef without bones, or take the bones 
out, if you intend to keep it above a month ; take mace, cloves, 
nutmeg, and pepper, and juniper. berries beat fine, and rub 
the beef well, mix ſalt and Jamaica pepper, and bay- leaves; 
let it be well ſeaſoned, let it lie in this ſeaſoning a week or ten 
days, throw in a good deal of garlick and ſhalot ; boil ſome of 
the beſt white wine vinegar, lay your meat in a pan or good 
veſſel for the purpoſe, with the pickle; and when the vinegar 
is quite cold, pour it yer, cover it cloſe. If it is for a voyage, 
cover it with oil, and let the cooper hoop up the barrel 
very well: this is a good way in a hot country, where meat 
will not keep: then it mull be put into the vinegar _— 
It 
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with the ſeaſoning; then you may either roaſt or ſtew it, but 
'tis beſt ſtewed, and add a good deal of onion and parſley chop- , 

ped fine, ſome white wine, a little catchup,. truffles and morels, f 
a little good gravy, a piece of butter rolled in flour, or a litte 
oil, in which the meat and onions ought tq ſtew a quarter of an g 
hour before the other ingredients are put in: then put all in, 
and ſtir it together, and let it ſtew till you think it enough, 
This is a chad pickle in a hot country, to keep beef or veal that 

is dteſſed, to eat ceſd. TED as hays 1 N 
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£ How to make cyder. - 
AFTER all your apples are bruiſed, take half of your quan- 
©" "tity and ſqueeze them, and the juice you preſs from them pour 
upon the others half bruifed, but not ſqueezed,” in a tub for the 
pourpoſe, having a tap at the bottom; Jet the juice remain upon 
the apples three or four days, then pull out your tap, and Jet 
your juice run into ſome other veſſel ſet under the tub to receive 
It; and if it runs thick, as at the firſt it will, pour it upon the 
apples again, till you ſee it run clear; and as you have a quan- 
tity, put it into your veſſel, but do not force the cyder, but Jet 
it drop as long as it will of its own accord; having done this, 
after you perceive that the ſides begin to work, take 4 quantity 
of iſinglaſs, an ounce Will ſerve forty gallons, infuſe "this into 
ſome of the cyder till it be diſſolved; put to an ounce of ifing- 
glaſs a quart of ' cyder, and when it is ſo diſſolved, pouf it into 
the veſſel, and ſtop it cloſe for two days, or ſomething mare; 
then draw off the cyder into another veſſel: this do fo often'till £ 
you perceive your cyder to be free from all manner of ſediment, 
that may make it ferment and fret itſelf : after Chriſtmas you 
may'boil it. You may, by pouring water on the apples, and 
preſſing them, make a pretty ſmall cyder: if it be thick and 
muddy, by uſing iſinglaſs, you may make it as clear as the reſt; 
you muſt diſſolve the iſinglaſs over the fire, till it be jelly. - + 


: 


oy 


<E 
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N 1 Fer ning cyder. © „ 
TAKE two quarts of ſim- milk, four ounces, of iſinglaſe, 
cut the iſinglaſs in pieces, and work it Juke-warm in the milk _ 
over the fire; and when it is diſſolved, then put it in cold into 
the hogſhead of cyder, and take a long ſtick, and ſtir it well 
from top to bottom, for half a quarter of an hour. 


Age - 


» 
fi Py 


TARE ten pounds of raiſins of the ſun, two ounces of turnie- 

rick, half an ounce of ginger beaten ; then take a quantity of 
railins, and grind them as you do muſtard ſeed in a bowl, with 
_ alittle cyder, and ſo the reſt of the raiſins: then ſprinkle the 
© turmerick arid ginger amongſt it: then put all into a fine can- 
vaſs bag, and hang it in the middle of the, hogſhead cloſe, and. 
let it lie. After the cyder has ſtood thus a fortnight or a month, 
then you may bottle it at your pleaſure, 9 5 75 4 


DTDT.ͤo make chouder, a ſea-diſ. 672 
TAKE a belly · piece of pickle pork, lice off the fatter parts, 
and lay them at the bottom of the kettle, ſtrew over it onions. 

and ſuch ſweet-herbs as you can procure, Take a middling large 
cod, bone and ſlice it as for crimping, pepper, ſalt, all- ſpice, 
and flour it a little, make a layer with part of the ſlices; upon 
that a flight layer of pork again, and on that a layer of biſcuit, 
and fo on, purſuing the like rule, until the kettle is filled to, 
about four inches: cover it with a nice paſte, pour in about a 
pint of water, lute down the cover of the kettle, and let the top 
be ſupplied with live wood embers. Keep it over a flow fire 
about — hours, „ 3 3 
. When you take it up, lay it in the diſh, pour in a glaſs of hot 
Madeira wine, and a very little India pepper: if you have oy- 
ſters, or truffles and morels, it is ſtill better; thicken it with but- 


* ter, Obſerve, before you put this ſauce in, to ſkim the ſtew, 
and then lay on the cruſt, and ſend it to table reverſe as in the 


Kettle ; cover it cloſe with the paſte, which ſhould be brown. 


To clarify ſugar after the Spaniſh way. = 
TAKE one pound of the beſt Liſbon ſugar, nineteen pounds 
of water, mix the white and ſhell of an egg, then beat it up 
to a lather; then let it boil, and ſtrain it off: you muſt let it 


fimmer over a charcoal fire, till it diminiſh to half a pint; then 
put in a large ſpoonful of orange-flower water. 


To make Spaniſh fritters... 


| TAKE the inſide of a roll, and flice it in three; then ſoak 
it in milk; then paſs it through a batter of eggs, fry them 7 
5 | | 5 01! g * 


7 


8 at 3 ben almoſt 1 repaſs. them is 5 (HER * his | 
| them fry till they are done, draw them off the oil, and lay them 

in a diſh.; over every pair of fritters ou muſt throw 8 ; 

; Tall coloured * e and clarif 5d gar. e . 
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T0 fricafey pigeons the hal ho. 
"cis 14K TER Fg and a 67 them in on; ; take "OY _ * 


, aſe, 2 _—_ them 175 in the oil till they are almoſt re oy to . 
burſt ; n put Tome Feil water to them ; ſeaſon it wit falt, : 

rel pers onions, garlick, parſley. and vinegar, 15 Veal and am 
01 ſame ie Way, a and thicken with yolks of * Fi ae 


Piel beef for pri en uſe. . 


TAKE the ip of beef. ſick it with gerliek and 3 fea- 
with 418 Jamaica pepper, wace; and ſome garlick 
p — fed; cover the meat with white wine, viriegar; and paniſl 
myme: you muſt take care o turn the meat every day, and 
add more vinegar, if required for a foctnight; then put it in a 
ſte w- pan, and cover it cloſe, and Jet it fimmer on a flow fire = 
pgs adding vinegar and white wine: if you chuſe, 

ſte w a e ny" of onbons; 1 it will be more N 


Bee „eat afier 1 the French ay. 3 5 1 | 4 


TakE tot beef ffeaks, broil them till they are half ne: 
Shuts the ſteaks are d6ing; have ready in a fiew-pan ſome red 
wine, a fpootiful. or two of gravy ; ſeaſon it with falt, pepp 
ſome ſhalots; then take the ſteaks, and cut in ſquares, and put 
in the ſauce :' you muſt put ſome wa, nt Sr it £lole, and 


* it ſimmer on a flow fite half an hour. 4 
A nabe dine after 1 the TY Fo ch a. FADE by: 


FAKE a quart of white wine, ſeaſoh' ene eapew w_ 4 
cloves and whole pepper, a. few ſhalots; then put the : 
in an earthen pan: you muſt take care it muſt not have x , 
to hake; it mult be covered —_ and done e on 4 dow N toy © 


fire. p 
1 1 Lau 22 y - 1 as 
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27 0 mls Hamburg ſauſopes. - 


| TAE! a pound of beef, mince "it very n wick Half 45 
anger, of the beſt ſuet ; then mix three quarters of à pound of + 
ſuet cut in large pieces; then ſeaſon it with pepper, cloves, nut- 
meg, a great quantity of garlick cut ſmall, ſome white wine vi- 
negar, ſome bay- -falt, and common. ſalt, a glaſs of red wine, and 
one of rum ; mix all this very well together; then take the 
largeſt gut you can find, and fluff it very tight; then hang it 
up a chimney, and ſmoke it with ſaw-duft for week or ten 
days; hang them in the air, till they ate dty, ae will keep 
a year. They are very good boiled in peaſe n and utes 
with toaſted bread under. od or in an 8 2 


A 7 . 8. A * < * 


CITE Sales, 8 the oh "way. MET vp | 
TAKE the crumb of a two-penny loaf; one _ 4 fuer, 
half a lamb's lights, a handful of parſley, ſome thyme, m- jory, 
and onion; mince all very ſmall; then ſeaſon with ſalt and pep- 
per. Thee mult, be fluffed in a ſheep's gut; they are iſ in 
dil or r melted hos yy are wy fit for immediate ule. 3 


= &: 4: 
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0 to Juffed after bs Honburgh w way. . 


| TAKE one pound of beef, three quarters of a 3 of ſuet, 
mince it very ſmall, ſeaſon it with ſalt, pepper, cloves, mace 
and ſweet marjoram; then mix two or three eggs with it, 
looſen the ſkin all round. the. Ek: and fiuf3 it. It muſt, be. 


n, et . = 
U © 3 : EF ; . e : „ . a 8 : A. 4 12 2 F * FW; oy us 7 
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. Schilen⸗ 2 Hens i 


TAKE FOO and quarter them, then broil, crumble over them ' 
a little bread and parſley; when they are half done, put them 
in a ſte w- pan, with three or four ſpoonfuls of gravy, and double 

the quantity of white wine, ſalt and pepper, ſome fried veal 
* balls, and ſome ſuckers, onions, ſhalots, and ſome green gooſe- : 
berries or grapes when in ſeaſon; cover the pan cloſe, and let it 
ſtew on a charcoal fire for an hour ; 3 thicken the liquor with the 
yolks of eggs, and the juice of lemon; 8 © the- difh with 
{ried ſuckers, lliced lemon, — tho liverss. *: gr 


— 


EN . | Aff calf 's 
AN : ; : 


to every quart of broth put a quarter of a pound of rice or ver 4 


i» calf's head dreſſed Wie /be Dinth's way. 1 


TAKE half a pound of Spaniſh: peaſe, lay them in water 2 
night; then one pound of whole rice; mix the peaſe and rice 
together, and lay it round the head in a deep diſh ; then take 
two quarts of water, ſeaſon it with pepper, 21 ſalt, 2 1 
ä with rods Ta 1 70 it to come 


Ts : Fn KL 
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Chicken ad uri ies ; died PH bs Dusk: way, 
BOIL thein, ſeaſon them with ſalt, pepper and clover) « Hoa 4 a | 


micelli: it is eat wal Fluget and cignamon, "DEG two o laſt _y_ 


- be left out. | 1 ez EE ] WW : 
25 0 mate” a fades of es . _ allen, aue the 
5 7 Italian Way. bY HH 


TAKE he hc of a threepenny loaf, one ns E 25 
a large onion, two or three handſuls of parſley, minee it very 
ſmall, ſeaſon. it with falt and pepper, three or four cloves of 
gerlick, mix with eight or ten eggs; then ſtuff the chajdr P * 
take the feet and put them in a deep ſtew - pan: it muſt 
upon a flow: fire till the bones are Iooſe ; then take two = 
of green; peaſe, and put in the liquor; and when done, you 
mutt thicken it with the yolks of two eggs and the juice of a 
lemon. It muſt be ſeaſoned with pepper, ſalt, mace, and onion, 
ſome parſley and garlick: You muſt ſerve it up with the aboy 
faid pudding in the middle of the diſh, and 1 1 the * with 


fried ſuckers, and Diced onion. „ 


83 


$4 
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2 gat cropaltn, 4 Scotch + 26, &c. 3 8 


TAKE oatmeal and water, make A dumplin; put. in the 
middle a haddock's liver, ſeaſon it well with pepper and ſalt; 
boil it well in a cloth as you do an erben. * Sand 
| diſſolves i in the ontmenl; and eats very fine, 


* 


To pickles the fue purple e 2 much admired at the 


e tables. * 


TAKE t two Re two red SR FRE pag — a 3 of 


2 * N with, fix cloves of garlick on each ſtick; 
WER waſh 


22 * 
A » 
b | 7 * 


„% — ot of Cty: : 
waſh all well, give hom, one boil up, then drain them on a ſieve; 
and lay them 3 f upon on, table, and · ſalt them with 
bay- ſalt; then ay them in he N or in a BY 19 805 : 
_—— „„ OnS 


7 


ky 


„„ . ; 2 ate e 1 
TAKE a gallon of the bet vinegar, with « one By of water, 


and a handful of ſalt, and an onnce of pepper; boil them, let 
it ftand till it is cold; then take à quarter of a pound of ginger, 

Put it in pieces, ſalt it, let it ſtand a week; ke ba 
mull ard- ſeed, waſh it, and lay it to dry ; when very dry, bruiſe 
| half of it; when all is ready for the jar, lay a row of cabbage, a 


alf a pound of 


row of cauliflowers and beans; and throw betwixt every row 


your muſtard-ſeed, ſome black pepper, ſome Jamaica pepper, 
ſome ginger; mit an ounce of the root of turmerick powdered ; 
put in the pickle, which muſt go over all. It is beſt when it 
hath been made 18 fam. _ it may 15 wed tho firſt * | 


%*k 


E 1 . RENCLY 


- COVER a an- os hot-bed three'or four inches thick, wich FO b 
: garden mould, and cover that three or four inches chick with 
mouldy long muck, of a horſe muck-hill, or old rotten ſtubble; 


when the bed has lain ſome time thus prepared, boil any muſh- 

rooms that are not fit for uſe, in water, and throw the water on 

our prepared bed, and in a day or two after, 215 kg EE = 
eſt ſmall button am drm. | | 


4 be fag s hed water.” : 
TAKE balm four handfuls, ſweet-marjoram ane bandſul, 


roſemary flowers, clove. jilliflowers dried, dried rofe-buds, bor- 
rage flowers, of each an ounce; marigold-flowers half an 
ounce, lemon- peel two ounces, mace and cardimum, of each 


thirty grains; of cinnamon ſixty grains % or yellow and white 


fanders, of each a quarter of an ounce, ſhavings of hearts. horn 
an ounce z take nine oranges, and put in the peel; then cut 
them in {mall pieces; pour upon theſe two quarts of the beſt 


Rheniſh, or the beſt white wine; let it infuſe three or four days, 


being very cloſe ſtopped i in 2 cellar: or " cool place: if i it infuſe 
nine of ten eee n 441 
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Appendix to the Art of Cookery, © 1 
Take a ſtag's heart, and put off all the fat, and cut it very 
ſmall, and pour in fo much Rheniſh or white wine as will cover 9 

it; let it ſtand all night cloſe covered in a cool place; the netk 
day add the aboveſaid things to it, mixing it very well together; 

adding to it a pint of the beſt roſe water, and a pint of the juice 

of celandine: if you pleaſe you may put in ten grains of maro, 

and fo put it in a glaſs, ſtill diſtilling in water, raiſing it well 

to keep in the ſteam, both of the ſtill and receiver,  _ 


Jo make Angelica water. 


and Jay them on a table to dry; when they are dry, put them 

into an earthen pot, and put to them four quarts of ſtrong wine: 
lees; let it ſtay for twenty - four hours, but ſtir it twice in the 
time; then put it into a warm fill or an alembeck, and draw it 
off; cover your bottles with a paper, and prick holes in it, ſo 
let it ſtand two or three days; then mingle it all together, and 
ſweeten it; and when it is ſettled, bottle it up, and ſtop M 
cloſe. | : Ee } : | 85 F; 4 4 

| | To make milt water. | es 
TAKE the herbs agrimony, endive, fumetery, balm, 'elder 
flowers, white nettles, water creſſes, bank crefles, ſ ge, each 
three handfuls ; eye - bright, brook-lime, and celandine, each 
two handfuls ; the roſes of yellow dock, red madder, fennel, 
borſe-raddiſh and liquorice, each three ounces; raiſins ſtoned 
one pound, nutmegs ſliced, winter bark, turmeric, galangal, 
each two drams; cartaway and fennel feeds three ounces, one 

gallon of milk. Diftil all with a gentle fire in one day. You. Mr 
may add a handful of May wormwood. _ „„ 


0 make ſlip- coat chreſe, . 

TAKE ſix quarts of new milk hot from the cow, the ſtroak- . 
ings, and put to it two ſpoonfuls of rennet; and when it is hard  -. 
coming, lay it into the fat with a ſpoon, not breaking it all; 
then preſs it with a four pound weight, turning of it with a dx 
cloth once an hour, and every day ſhifting it into freſh graſs, 

It will be ready to cut, if the weather be bot, in fourteen days. 
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8 \ Fo make a Wick back cheeſe. | 1. muſt be made i in FIERY 


TAKE two gallons of new milk, and 4 quart of good cream, , 
heat the cream, put in two ſpoonfuls of rennet, and when it 
is come, break it a little; then pot it into a wooden mould, in 
the ſhape of a brick. It muſt be half a year old TN. you” eat 
| it: 85 25 muſt W it a 6 Yates "Pg ſo ens Ap 


0 0 ny edi: ropp water. 


TAKE two gallons of very good brandy, and a peck of pop- 
pies, and put them together in à wide-mouth'd: glaſs, and Jet 
them ſtand forty-eight hours, and then firain the poppies out; 
take a pound of railins of the ſun, ſtone them, and an-ounce of 
coriander feed, and an ounce of ſweet fennel ſeeds, and an ounce 
of liquorice fliced, bruiſe them all together, and put them into 
the, brandy, with a pound of good powder ſugar, and let them 
ſtand four or eight weeks, ſhaking it every tops and ng. ws 
it 1 and bottle It cloſe up for uſe. | 


7 0 make white 1 


TAKE Hive gallons of water, add to that one as of the | 
þeſi honey; then ſet it on the fire, boil it together well, and 
ſkim it very clean ; then take it off the fire, and ſet it by; then 
take two or three races of ginger, the like quantity of cinnamon 
and nutmegs, bruiſe all theſe groſsly, and put them in a little | 
Holland bag in the hot liquor, and ſo let it ſtand cloſe co- 
vered till it be cold; then put as much ale-yeaſt to it as will 
make it work. Keep it in a warm place as they do ale; and 
when it hath wrought well, tun it up ; at two months you may 

= .drink it, having been bottled a month. If Tor OE it four | 


Wadde it will d de the Pele. 


To als brown pottoge. 


TAKE a piece of lean bey hie and eut it inw thin Rr 
and hack them with the back of a cleaver ; have a ftew-pan 
over the fire, with a piece of butter, a little bacon eut thin; let ; 
them be brown over the fire, and put in your beef: let it ſtew till 

it be very brown; put in a little flour, and then have your broth. 
ready and fill ow the ſtew- han! ; per in two onions, a bunch 


of. 
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of ſweet-herbs, cloves, mace, and pepper; let all ſtew together 


# 
— 


5 25 * „ wits * 
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To make white barley pottage, with a large chicken in ibe 
n „ os 


„ FIRST make your ſtock with an old hen, a knuckle of veal, _ 
a ſcraig end of mutton, ſome ſpice, ſweet-herbs and onions; boil 
all together till it be ſtrong enough; then have your barley ready 
boiled very tender and white, and ſtrain ſome of it through a 
cullender ; have your bread ready toaſted in your diſh; with ſome 
fine: green herbs, minced charvel, ſpinage ſorrel; and put into 

your diſh ſome of the broth to your bread, herbs, and chicken; 
then barley, ſtrained and re- ſtrained; ſtew all together in the 
diſh a little while ; garniſh your diſh with boiled lettuces, ſpi- 
nage, and lemon. 1 1 355 1 27 i ye | 
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Engliſh Jeus puddings, an excellent diſh for fix or ſeven 
4... , People, for the expence of ſixpence. © © 
TAKE a calf's lights, boil them, chop them fine, and the 
erumb of a twopenny loaf ſoftened in the liquor the lights were 
boiled in; mix them well together in a pan; take about half a 

pound of kidney fat ofa loin of veal or muttan that is roaſted, or 
beef; if you have none, take ſuet; if you can get none, melt a 
little butter and mix in; fry four or five, onions, cut ſmall and 
fried in dripping, not brown, only ſoft; a very little winter-ſa- 
voury and thyme, a little Iemon-peel ſhred fine; ſeaſon with all- 
ſpice, pepper, and ſalt to your palate, break in two eggs; mix 
it all well together, and have ready ſome ſheep's guts nicely. 
clean'd, and fill them and fry them in dripping. This is a very _ 
good diſh, and a fihe thing for poor people; becauſe all fort of 
lights are good, and will do, as hog's, ſheep's, and bullock's, but 

, calf's are beſt; a handful of parſley boiled and chopped fine, is 

n very good, mixed with the meat. Poor people may, inſtead of 

t the fat above, mix the fat the onions were fried in, and they will 
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139 5 weeds 4's 
\ To male a 8 1 
the l hts, heart, and chitterlings of accalf, Say hee ” 
"Taxi and is pound of ſuet chopped She ; ſeaſon with pep- 
per and ſalt to your palate; ; mix in a pound of flour, or a 
roll it up, and put it into a calf's bag, and boil it;: an hour an 
half will do it. Some add a pint of good thick cream, and put 
in a little beaten . _ or bows bf or all. er is Mis 


3 ö ba, 0 


To make it Ba with fruit. 


„ TAKE the meat and ſuet as above, and flour; with 4 
mace, cloves, and nutmeg to your palate, a pound of curtanta 
aſhed very clean, a pound of raiſins ſtoned and chopped fine, 
8 a pint of ſack; mix all well together, and boil it in the 
calf © boi bag two hours, . "TM au carry* it to able i in * 810 is 
ed in. # 


Ss 


* ; oy Sogs 


To 1 cut. 


TAKE your fine hard white Ch « cut them very mel, 5 
have a tub on purpoſe with the head out, according to the 
quantity you intend to make; put them in the tub: to ey 
four or five cabbages, throw in a large handful of ſalt; when you | 
have done as many as you intend, lay a very heavy weight on 


them, to preſs them down as flat as poſſible, throw a cloth on 


them, and lay on the cover; let them ſtand a month, then yo 
may begin to aſe it. It will keep twelve months, but be ſure ta 
keep it always cloſe covered, and the weight on it; if you throw 


| a few farraway feeds pounded fine amongſt i it, they give it a fine 


avour. The way to dreſs it is with a fine fat piece of beefſtew-- 

ed together. It is a diſh much made uſe of amongſt the Ger- 
mans, and in the North Countries, where the froſt kills all the 
cabbages; therefote they preſerve them, | in this manner, mage 
the froſt takes them. 


Cabbage ſtalks, cauliflower · ſtalks, and artichoke-ſtalks, peel 


and cut fine Fawn in ne manner, are yoo _ 


7 g keep green proſe, bran Ge. Por "it, feb and & 100 
lil Chriſtmas, __ | 
OBSERVE to _ all your things on a fine Fa 4 in the 
increaſe or full moon; take we earthen or ſtone pots 
* ; 


N 2 ; N 
-_ | 
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Asdendir io ube Art of Cookery, wy 
quite new, that have not been. laid in water, wipe them clean, 
lay in your fruit N „ and take great care nog is 
bruiſed or damaged in the leaſt, nar too ripe, but juſt in their 
» prime; ſtop down the jar cloſe, and pitch it, and tie a leber 
_ over; Do kidney beans the ame; bury. them two feet deeg is 
the eatth, and keep them there till you have oceaſion for them. | 
Do peaſe aps: beans the fame way, only keep them in the pods, - if 


and don't let your peaſe be either tos young or too old the one 
will run to water, and the other the worm wilt eat; as to che 
two latter, lay a layer of fine writing ſand, and a layer of pods, 

and ſo on til ful; the reſt as above, Flowen you may keep . 


* 


go make pace-lilla, or Indian pickle, the ſame the nm7mm 
n e e / 2 
_  TAKEa pound of race-ginger, and lay it in water one night? 
then ſcrape it, and cut it in thin ſlices, and put to it fome ſales © , 
and let it ſtand in the ſun to dry; take long pepper two ounces | 
and do it as the ginger. Fake a pound of garlick, and cut it in 
thin ſlices, and ſalt it, and let it ſtand three days; then waſhit 
well, and let it be falted again, and ſtand three days more; then 
wilh it well and drain it, and put it in the-ſun to dry. Take a 
quarter of a pound of muſtard- ſeeds bruiſed, and half a quarter ß 
an ounce of turmerick : put theſe ingredients, when prepared, I 
into a large ſtone or glaſs jar, with a gallon of very good white E 
| „ vinegar, and ſtir it very often for a fortnight, and tie it up 
In this pickle you may put white cabbage, cut in quarters, and 
put in a brine of ſalt and water for three days, and then boil 
_ freſh ſalt and water, and juſt put in the cabbage to ſcald, and 
preſs out the water, and put it in the ſun to dry, in the ſame man- 
ner as you do cauliflowers, cucumbers, melons, apples, French = 
beans, plumbs, or any fort of fruit. Take care they are all 
well dried before you put them into the pickle: you need 
never empty the jar, but as the things come in ſeaſop, put them 
in, and ſupply it with vinegar as often as there is'8ccafion,  _ 
If you would have your pickle look green, leave out the tur- 
merick, and green them as uſual, and put them into this pickle - 
cold. . EL. rn, od m7 e | 
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In the above, you may do walnuts in a jar bj 
the walnuts in without any preparation, tied cloſe 
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Ty preſerve cucum bers equal with any Italian ſtuectmeat. 

5 FF nne 4 N R SELL 8 
„ARE fine young gerkins, of two or three different ſizes; 
put ihem into a ſtone: jar, cover them well with vine-leaves, fill 

| DEW wi th. ſpring- water, cover it cloſe; let it ſtand near the fire j 

ſo as to be quite warm for ten days or a fortnight; then take 

idem out, and throm them into ſpriug : water, they will look 
| quite, yellow, and ſtiok, but you muſt not mind that. Have 
ready your preſerving-pan z take them out of that water, and 
put them into the pan, cover them well with vine- leaves, fill it 
with ſpring- water, ſet it over a charcoal fire, cover them cloſe, 
and let them ſimmer very flow ; look at them often, and when 
you ſee them turned quite of a fine green, take off the jeaves, 
*nd throw them into à large ſieve; then into a coarſe cloth, . - 


the jar, and have ready your ſyrup, made of double refined ſu - 
gar, in which boil a great deal of lemon- peel and whole ginger; 
pour it hot over them, and cover them down cloſe; do it three 
times; pare your lemon- peel very thin, and cut them in long 
thin, bits, about two inches long; the ginger muſt be well boil- 
ed in water before it is put in the ſyrup. Take long cucumbers, 
cut them in half, ſcoop out the inſide; do them the ſame way: 
they eat very fine in minced pies or puddings; or boil the fyrup 
to a candy, and dry them on ſie ve. 1 


The Jews way of preſerving ſalmon, and all ſorts of fiſh. . 
TAKE either ſalmon, cod, or any large fiſh, cut off the head, 
waſh it clean, and cut it in ſlices as crimp'd cod is, dry it very 
well in a cloth; then flour it, and dip it in yolks of eggs, and 
fry it in a great deal of oil, till it is of a fine brown, and well 
done; take it out and lay it to drain, till it is very dry and cold. 
Wbitings, mackrel, and flat fiſh, are done whole; when they 
1 are quite dry and cold, lay them in your pan or veſſel, throw in 
A between them a good deal of mace, cloves, and ſliced nutmeg, 
a few bay-leaves; have your pickle ready, made of the beſt 
white wine vinegar, in which you muſt boil a great many cloves 
of garlict and ſhalot, black and white pepper, Jamaica and 
long pepper, juniper berries and ſalt; when the garlick begins to 
be tender, the pickle is enough; When it is quite cold, pour it 
on your fiſh, and a little oil on the top. They will keep good 
a twelvemonth, and are to be eat cold with oil and vinegar: they. 
will go good to the Eaſt-Indies. All ſorts of fiſh fried well 80 
b 6 011, 


ſour or ſive times doubled; when they are cold, put them into 


oil, eat very BAY cold with ſhalot;' or oil and vine are Obſerve; 
in the pickling of your 17.5 to have the pickle ready: felt put 2 
jittle pickle in; then a layer of fiſh; then pickle; then a little 
fiſh, and fo lay them down very cloſe; and to be well covered; 
püt a little ſaffron in the pickle; Frying fiſh in common oil is 
not ſo expenſive with care; for preſent : "Uo a little does; and if 


| the cook is careful not to burn the oil, or Wen _ it will ho | 


them! two or three times with carec 


4 


| To preſeroe tripe to goto the Eaſt n, 
GET a fine belly of tripe, quite freſh. Take a four ga 


caſk well hooped, lay in your tripe, and have your 8 = 


made thus: take ſeven quarts of ſpring-water, and put as mu 
ſalt into\it as will make an egg ſwim, that the little end of the 


egg may be about an inch above the water; (you muſt take care 


to have the fine clear ſalt, for the common ſalt will ſpoil it) 
add a quart of the beſt white wine vinegar, two ſprigs of roſe- 


mary, an ounce of all-ſpice, pour it on your tripe; let the cooper 

faſten the caſk down directly; when it. comes to the Indies, it 

muſt not be opened till it is juſt a-going to be dreſſed ; . for Kt 
won't keep after the cafk is opened. The way to refs l it is, laß 


| it! in water half an hour; . then fry it or broil it as we do here. 75 


3 be 3 manner of areſſi Ing various forts of dried #3. 3 4 
flock-fiſh, cod, » ſalmon, whitings, S. 


' The general rule for flatying of dried fiſb, the frocksfih 1 


— 


ALL the kinds, except ſtock · fiſn, are ſalted, or either dried 


in the ſun, as the moſt common way, or in prepared kilns, or 
by the ſmoke of wood - fires in chimney corners; and in either 


caſe, require the being ſoftened and freſhened in proportion 


to their bulk or bigneſs, their nature or dryneſs; the very dry 
ſort, as, bacalao, cod-fiſh or whiting, and ſuch like, ſhould be 
ſteeped in Juke-warm milk and water; the ſteeping kept as 


near as poſſible to an equal degree of heat. The larger fiſh 


ſhould be ſteeped twelve, the ſmall, as whiting, &c. about two 
hours. The cod are therefore laid to ſteep in the evening, the 


whitings, &c. in the morning before they are to be dreſſed; after 


the time of ſteeping, they are to be taken out, and hung up by 


the tails until they are drefled : the reaſon of hanging them up is, 


hat they ſoften equally as in the ſteeping, without extracting too 


| — of the reliſh, which "Ou make them — 3 when thus 


Pre- 


nas Gas of Cory. 5 375 | 


5 75 Lot * 


Fn 


. be all glb, 25 whiting, tuſk, N uch K like, 1 


Faeser and lad on-the gridiron z/ and when + little hardened — | 


on the one fide, muſt be turned and baſted with oil upon a 
3 and when baſted on both ſides, and well hot through, 
Taken' up, always obſerving, that as ſweet oil ſupples; and ſup- 
- plies the fiſh with a kind of artificial juices, ſo the fire draws 

La juices and bardens them; thereſore be careful not to 


let them broil too long; no time can be preſcribed, becauſe f 
| the difference of fires, and various bigneſs of the fiſh. A clear 


charcoal fire is much the beſt, and the fiſh kept at a good diſ- 
tance to broil gradually: the beſt way to know when they are 


enough is, they will ſwell a little i in the baſting, and 8 muſt 


| not let them fall again. 


The ſauces are the ſame as uſual to falt-fiſh, and garniſh with 7 


oyſters fried in batter. 
But for a ſupper, for thoſe that like ſweet at: the beſt fauce- 

is oil, vinegar, and muſtard beat up to a conſiſtence, 55 ſerved 

up in ſaucers. 0 

I boiled as the great fiſh uſually are, it ſhould be in milk and 

water, but not ſo properly boiled as kept juſt ſimmering over an 


equa] fire; in which way, half an hour will do the largeſt fiſh, 


and five minutes the ſmalleſt. Some people broil both ſorts We . 
ter ſimmering, and ſome pick them to pieces, and then toſs them 
up in a pan with fried onions and apples. | 
ey are either way very good, and the choice _ on” 
the weak or ſtrong ſtomach of the caters. 55 


Dried ſalmon muſt be differently managed; 


FOR though a large fiſh, they do not require more ſteeping 
than a whiting; and when laid on the gridiron, ſhould be mo- 


detately peppered. 


the dried berring, 


' INSTEAD of milk and water, ſhould be ſteeped the like time 
as the whiting, in ſmall beer; and to which, as to all kind of 
| kroiled falt-fiſh, ſweet oil will always be found the beſt baſt- 

ing, and no way _ even the Ly of thoſe who & not 


—__ 1 
lave oil. 
=. 
* 5 
_ * 


PI | 
—— " ADE very different from thoſe befies ation 3 they being | 
| —— — 5 


" 1 „ 
| * by. the ingredients that make them ſo, and 
_ the art of cookery; - they ſhould be firſt beat with a ſledge ham 
mer on an iron anvil; or on a very ſolid ſmooth Nee 
Z and when reduerd almoſt to atoms,. the ſkin and bones taken 
away, and the remainder of che ſiſh ſteeped in milk and warm 3 
wWoater until very ſoft; then ſtrained out, and put into a ſoop- 3 
diſh with new milk, powdered cinnamon, mace, and nutmeg; 
the chief part cinnamon, a paſte round the edge of the diſh, and 
put in a temperate oven to ſimmer for about an W then | 
ſerved up in the place of pu N 9 
N. B. The Italians eat the ſkin boiled, either hot ot cold. "i 
und moſt — Ps * and * 5 pobeng the Os * 1 
den of . 


EE . e Ye curing. 3 
boy tka} as freſh as poſſible, ſplit them ww the PA 
them flat; take out the guts, and waſh the fiſh very clean . © © 
from the blood, hang them up by the tails, to drain well; do 
this in the cool of the evening, or in à very cool place; firew . 
alt at the bottom of the pan, ſprinkle the fiſh well with clean 
alt, lay them in the pan, belly to belly, and back to backs let 
them ſie in the ſalt about twelve hours, waſh the ſalt clean or; in 
the pick'e, hang them again up by tbe tails balf an hour to drain; 
pper the inſides moderately, and lay them to dry on inclining 
SEG facing the ſun ; never leaving them out when the ſun is 1 
off, nor lay them out before the ſun has diſperſed the dews, and _ * 
the ſtones you lay them on be dry and warm. A week's ms - 3 
of fine weather perfectly cures them; when cured, hang them up 
by tails, belly to belly, in a very dry place, but not e 
e it will wo their flavour. a _ 


Co arg cured wackarel, ra I „ 
EITHER fry them in boiling oil, and lay them to drain, or | 
bod them before, or on a very clear fire: in the laſt caſe, baſte 
them with oil and a feather; ſauce will be very little wanting, 
as they will be very moiſt and mellow, if 15 in kind; Sther- | 
wiſe Fe __ uſe melted butter and * 2 


35 ET : 


e | Wei bo 


cur. 2 calf” s foot into four pieces, put it. into a „ 
"_ 1 8 On of ſoft Waters and a n n {craps 
the 


| ry 


8 the viſe kin dean of ſlice it thin, ee 1 onion 


peeled and fliced thin, ſome beaten pepper and alt, cover it 


cloſe, and let it ſtew very foftly for about two hours after is 


\ boils; be ſure to let it ſimmer as ſoftly as Wah Ne en Do ae 
N jury 7 re, ſauce ; z it is an excellent diſn. 6 


/ 4 


"To: Pickle a Jitter of Fat 7 4 4 


3 TAKE: a Pigs fine buttock of well een be beef, - "6h nb * 
long narrow knife make holes through, through which you 


muſt run ſquare pieces of fat bacon, about as thick as your fin- 


ger, in about a dozen or fourteen places, and have ready a geat 
deal of parſley clean waſhed and picked fine, but not chopped 

and in every hole where the bacon is, ſtuff in as much of the 

parſley as you can get in, with a long round ftick; then take 
half an ounce of mace, cloves and nutmegs, an equal quantity of 
each, dried before the fire, and pounded fine, and a quarter of 
an ounce of black pepper beat fine; a quarter of an ounce of 


- Cardamom-ſeeds beat fine, and half an ounce of. juniper berries. 


beat fine, a quarter of a pound of loaf-ſugar beat fine, two large 
ſpoonfuls of fine ſalt, two tea-ſpoonfuls of India pepper; mix 
all together, and rub the beef well with it; let it lie in this 
pickle two days, turning and rubbing it twice a day ; then throw. 
into the pan two bay- leaves; : ſix ſhalots peeled: -and cut fine, and 
pour a pint of fine white wine vinegar over it, eee it tur 
and rub'd as above; z let it lie thus another day, ; then pour over 
it a bottle of red port or Madeira wine; let it lie thus in this 
pickle a week or ten days; and when you dreſs it, ſtew it in the 


row it lies in, with another bottle of red wine; it is an excel- - 


lent diſh, and eats beſt cold, and wil wa a een or fix weeks 


4 . N b ES 1 * * 33 F N 


To make 4 os bitter. | 8 + 


' TAKE an ounce of the fineſt Jeſuit powder, half a quarter of 
an ounce of ſnake- root powder, half a quarter of an ounce of 
ſalt of wormwood, half a quarter of ſaffron, half a quarter of 
cochineal; put it into a quart of the beſt brandy, and let it ſtand. 

twenty-four hours z every now and then ſhaking t the bottle. 


4 approved method prafiſed by Mrs. Dukehy, the quee's 
. tyre-woman, to preſerve hair, and make it grow thick. 


- TAKE one quart of white wine, put in one handful of roſe- 
mary flowers, half a þ tags of 1 diſtil them together; ; then 


- ® 


add' 


to the. Aft of Cookery; . 
add ig gere of £4 pint ot oil of ſweetes laionds, ſhake it very 


1 well to ret put a Fete of it into a cup, Warm i it e 2 5 
5 ir 255 on TO? 8 and comb'i ir ary. Ex. Sow + 
IS VS. Fe 8 2 & 17 40 Sag A n n 
A potoder for the veny ame * SP Ty 25 pt: 


. white challæ ſix ounces ; eyes and claws of crabs, of 

a An ounce; oil of nutmeg. ſix drops; make them into a. fine 
powder, About a dram of this ina n 15 cold gh is an 
infallible cure wag Li heart-burh. ” 
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- TAKE two ee virgin's wax, two > bithoes of hog's vhs : 


half an ounce of ſpermacetti, one ounce'of oil of ſweer-almonds; 
two drams of balſam of Peru, two drams of alkanet root cut 


tall, fix new raiſins fired ſmall,” a litile fine ſugar, ſimmer 
them at together à little while; then ſtrain it off 1 _ | 
| LYON * lip falve in the world. ef i 2 K l 5 


. 
I 3 OE 2.6 7 I OE * 
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4 0 make Carolina ſnow baths, 


— 


ARE half a pound of rice, waſh, it clean, Heide it Inte ar | 


parts; take ſix apples, ate them and ſcoop out the core, in 
which place put a little lemon- peel ſhred very fine; chen have 
ready ſome thin cloths to tie the balls in: put the rice in the 
cloth, and lay the apple oh it, tie them up eloſe; put them into 


cold water, and when the water boils, they will take An hour and 
8 . 85 boiling : be very careful how you turn them into rhe 
; 


that you don't break the rice, and they will look as white 
as ſnow, and make à very pretty diſh,” The ſauce is, to this 
quant tp 2 quarter. of a pound of freſh' bitter, melted thick, a 
7955 white wine, 2 little 


al on, and 2 8 to table. 7 | 22037 wi a9 
y N N N TS TAK 7 3 Th 45x: 70 43 
hen IP Cialis rice ce puading. . aechont ag 


TAKE half pound of rice, waſh. it 9 it into a 1 * 
pon with a quart of milk, keep it ſtirring till it is very thick; 


take great care it don't burn; then turn it into a pan, and grate. 


ſome nutmeg into it, and two tea · ſpoonfuls of beaten cinnamon, 
a little lemon · peel ſhred fine, ſix apples, pared and chopped 
ſmall : mix all Ger | with the yolks of three 285 and ſweet- 


bros | 


e nutmeg 2 and beaten cinnamon, inde 
Tweet with ſugar: boil all up 2 Ob, and e it into a2 


2 * 
o 
” . * 
wy 


Wet 


ed; to Tak FIRES 7 tie it up cloſe. in a OY VE 
3 water, and be ſure to keep. it boiling all-th 
hour and à quarter will boil ie. Me 

and throw ſome fine: ſugar all over 25 2 a 5 none * 
r ee e WA 


hats nee ec at her, eee, iab 
Gena SC M0 che 
of any o waters to a „ and u Wy 2 
CE both into-the ſtill; and 40 4 inc e wed = 
*when you put it into the Kill j take ther 
wan, eypreſtotuninſil, of ech an oitace of bieſs A. thiſtle, call'd 
— cardus; and angelica, of cach. an ounce, of fore roots. wor 
undes g of bal, of feet marjoramy of burnet, of each half a 
| hendful; lilly comvally Bowers, burrage, bugloſs, roſemary, a 
marigold flowers, of each two ounges; of citron rhinde, cars 
dus ſeeds and citron ſends ener eee 
esch of theſe an Ounce... 
Prepare ebe ble * 3 


x TY þ 


7 


NPE 3 as they come in Teaſon, and put. them i t 


"© 1 


2 with a large mouth; and put with. wem 38 much good 
| ſack as will cover them, and tie up 47 glaſſes cloſe with b ad- 
ders wet in the fack, with a cork. and leather. tied upon it cloſe ; 
adding more flowers and ſack as ockaſion is; 3. and, when one glaſs 
is full, take another, till. you have your qu vantity of Rowers to di- 
til; put cochineal j into a pint bottle, wit Bale a pint of ſack, and 
ie it up cloſe with a bladder under the cork, N another on the 
top wet in ſack, tied up cloſe with bro ("os thread ; and then cover 
it up cloſe with:Jeather, and bury it- n vorigh in a hed of 
bot horſe · dung for nine or ten days; 1] at its and if eine 
e the ds . oe ppg ou diftil ; Nice all 
the roſes, beat the | s and the alkermes- berries; and put them 
into another 'glaſs ;-amongſt- all, put no- more fack than needs; 
and when you intefid to diſtit, take a pound of the beſt Venice 
treade, and diſſolve it in fx" pints of the beſt white wine, and 
three of red roſe · water, and put all the ingredients 90 ee abaſon; 
aſs 


"and Air them all together; and diſti! — im a 
riee; 5 i a erent 
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186 to 1 1 
f 150. An almond | 
fraze, 1 To make pt +4 


8 3 kn ih 166. 


other way to make an e 


pudding, 208. To boil an 
mond- pudding, 209. To make 
ie: Ip Peak. 5 Þ pudding, 
246 . Almon addin 
| three ways, 248 2% . 
cheeſecakes, 179. Almond cuſ- 
| tards, 280. Almond cream, 283. 
Almond rice,245, How to moe 
Almond Fogg 557. To wa 
almond or a waſh, 348. 
[ow to make be almond cakes, 


tome dry, 242. 
Choke bottoms, ib. To nag 

artichoke bottoms, ib. To fri> _ 
: taſey artichoke bottoms, 243. 
| To. pickle young articholces,. 


ib. Artichokes 


110. To drefs afpara 


| OY To male ee Bs 


223. To keep artichoke be 


259. "To pickle artichoke bot- 


toms, 270. To kee CANS 
all the year, 309. 


dreſs ar! 
kene ſuckers rheSpaniſh ways. 
344. To dry artichoke-ſtalks, 
rred the 
Spaniſh Yate. 15. 


At ee ow weh 17: How | 


to make a rapvo of be es. us, 


To fry =” 


eggs, 192. Aae Ay in 


3. Tomake almondbutter, 361 3 
French, rolls, 195. To pickle _ 


AMULET,; to. make an amulet f 


beans, 203. 5 Aſparagus, 263. . 
Auchovx, te make anche ylauce dreſſed the Spaniſ'way | 
- 0 Fu + Anchov ies, 308. >. moms = produRtofthekind 


8 1LLES, ot calf's' at and eee e, 


ugs, to dreſs, 5%) . 

Ade Lico, bow to candy it, Bien, bbw to make, 259. How 

APPLE-PRITTE RS, how to make, to ehuſe Eogliſh N 32. * 

1 Tomake appleſeaze, 1; 4 See BRAK S. f 
A pupton of apples, 161. 16 Bx x, to bake a pig · 4. A Reck. 
bake apples whole, ib, Tomake "beef, 20. An'ox's head, ib. A 


black caps of apples, ib, An ap *calf's head, 271 A Theep's head, 


ple pudding, 211, 220. Apple 28. Lamb and rice, Os Bak'd 
"dumplings, two ways, 222. A. - © mutton:chops,.ib. Ox's palates 
Horentins of. Apples; 22 3. An bak'd, 118. T6 bake turburs; 


apple pye, 22 2. A almond podding, 208. 
Ap TL Te bodo make; ch ſh, 243. An oatmeal pudding. 
210, 216, 220, To pickle apri- 2245 A rice pudding, ib. Bak'd | 


cots, 265 wn preſerve apricots, cuſtaxds, how to make, 280; „„ 
304, 3 Take thin apticbt BALu, how to diſtil, 314. 
See How to Fe Ba MBOo, ; an imitation of, how to 


: Ak us, of iron or ſteel, 


apricots. * 4 
Abl. fries 720 f afting, 70 


keep from ruſting, 366. 


AxTicHokxes, how to drefs, 17. BArLEY-3007; 


To makea fricaſey of artichoke 


* 


 BakBkt., 4 
how "hi BARBERRIES, how to pickle, 268. 


| bottoms, I on 1; To fry artichokes, 


- pickle, 270. 
h, how tochuſe, NEL 


To preſerve barberries; 355. 
how to make, 
151. Tomakebarlty-gruel, 153. 
A pearl OP: pudding, 210, A 
Cc:  - French 


Ja - 


* > - 
* * * 
3 


„ 


French bagley pudding, * 
mee * trot Barle 


1 wma Ay without, wa L 
batter 


BATTER, how to make a 
pudding, 223. Aae . 
| ib. 


18, To Fra a fri 
ney beans, 20s To dreſs Wind- 


for beane, i 


IT make a ragoo 


of French beans, 196. Aragoo 
of beans with a force, ib. Beans 


bios, A wy 


'd with a cabbag 
2 o0'd with parſn 


Beans ragoo'd with potatoes, ib 


How .to- dreſs bens in ragoo, 


202, How to make an amulet 
of beans, 203. To make a bean 


tanſey, ib. Beans dreſſed the 


German way, 343+ | 
BpzT-KoOT, how - pickle, 26g. 


BzpsTEAD, te clear of bugs, 


330. 
Bzze, how to roaſt, 2, 12. 


not to be ſalted 1 15 he 
How to = kept 
ts 


to the fire, 2 
Yelace it is ed, ib. 


| PEAS ib. How to raw 
beef gravy, 18. To bake a leg 


df bn, 20. How to ragoo 4 


ece of beef, 33. To force a 
alain of 1 34. To force 
the inſide of a rump of beef, the 
French faſhion, ib. Beef Esca r- 
Lor, 36. Beef a la daube, ib. 
Beef a la mode in pieces, ib. 
Beef a la mode the French way, 
ib. Beef olives, 37. Beef col- 
lops, ib. To ftew beef Rakes,. 
DS. 30 fry beef ſtakes, ib, A. 
— way to fry beef ſtakes, ib. 
Another way to do beef ſtakes, 
39. A pretty fide diſh of beef, 
ib. Todiels a fillet of beef, ib. 
beef ſtakes rolled, ib. To ftew a 
rump of beef, 40. Another way 
wo ſtew a rump of beef, ib, Por- 


5 weak : people 
fey of kid- — 


"+ N 


Hg N D E * 


1 beef, 41+ To flews 7 
4 Dot or Ht. To ee 


way, ib. To ſtew, beef gobbets, 
ib. Beef royal, 42 To make col- 
lops of cold beef, 115. T0 mak 
beef btoth, 126. beef fl 
; bye. 136. Beef broth for 
234. Beef a 


88 iy to e ar of 
beef, 28 8. To make Dutch bref, 
ark Beef. hams, 247. Names of 
the different parts of x bullock, 


| 892 317. 3 | 
ef, 319. H nd? + 

 preferve be, Tp A $4 a 
ttock of beef, 346. 2g 


ways to pickle beef, which will 
Food to — Weſt Indies, 


and keep a y in the 
pickle, and n care will go to 
the Eaft bee. 66. Leo | 


Beef for breſenr ale; 
ſteaks = the Fren 17 5 

'To pickle a buttock of Bee „ 

382. 

Bins, directions for drewing £ 

* 4 The beſt ming for 

beer, 295. To cure ſour 5 

2 1 


9 

Bixen = 9. how to make, 293. 

Bias tted, to ſave them when 
7 zin to be bad, 


bil 
nu. to make drop biſcaits, 


'275- To make common bif- 

2 ib. To make French biſ- 
euits, 276, 45 How to make 

- biſcuit bread, 359. To make 

orange biſcuits, 364. 


Birr ER, how to make fine, 382. 


BLACKBIRDs, to chooſe, 322. 

Brackcars, how to make, 161. 
BLACKBERRY wine, to make, 303 
BLAancn'D-CREAM, to make, 283. 


Bol, general directions for N 


iekte 'ot 


4 Tohgl hams þ 
8 1 75 5505 


by 9 8 5 


4 hs by bir of 4 
 Yucks theFrenc way, Si. Pid- 
F 8 5. 

2 Partridges, 91. 

: 13 5 as ke . A c 10 


- 197.804 Tons 7800 
2225, 1.5% 
194. Af crag.of 5 ts A 


5 . 134. 74. 
_ be: LOU SY 
WI. 1 SE or a rp ib. 


Boron uſages, h 97 jo! ke, 


36h... - 
9 AADAD veal, 54. 
Br awn,howto lam · hray 
256. How to.chuſe RT, 9. 


w * 


23 . 5 ING, bow to make, 

as: ng 2 make a fine. 725 

214.1 17 
80, i. 


TINY N 


8 


ter the Landon way, 
| 7k Fj make French by the 
10. m, e 
Wome of a 48 —— 299 · 1 


REWING, kk 1 295. 


RICK-BaC 
374- 
* how to dreſs, 16. How 
1 an eggs 192. 
he 


Bort, po? broil a pigeon, 6. To 
brpil ſteaks, 7. rs diree- ; 
o broil 
Cod-ſounds broil- 
ed with gravy, 112. Shrimps, 
04, falmon, whiting, or had- 


tions for brojlos, 8. 
ehickens, 75. 


TN A WS 
matton 1 oy 
1 Chick 


bro, 
Byocs, a 
mo 1 5 755 4 
; w. free, how te hop | 
: or pies, 311. - 
| Burr Weimer 


5 e 
e 

urn it 

25 15 i 2 

| 1 154. e 


| loayes, 191. 


rt ie he . White be 


e, h 3 
7 . 


te 07 


men 5 2 


Þ = 2 7% 8, 12 | 
path frong, how to. ma ike for 


Fi 
© 1230 Motten ary „126. 
Ditio, boiled with 9 


» 120. To m 
5 5 


TY ib. Scorch | ED 
Ruf s to be 


attered cake, 
ig, Ab 280. e 
2 torts 289. 


e a Ne 55 f hutter, 3 13. 


Jow to Akter, 328. 
utter, bow to preſerve, 


Ported 
; a. 7 10 ma e * 5 


Capragns how db; 1 A 


forced cabb hy 11.2. - Newed 


e, 204. How to pickle 


| en 1 45 To dreſs red 
cabbage, the D pich ways. 
or a cold m tl e 0 
To dry cabbage ſtalks, 344. 2 
pickle the fine purgle cabbage, 
371. To make ſour crout, 270. 
ax, 


Cs 2 


A farce me: 27 


N 5 K* Ws © 


Ca b. * to make potatoe cakes, | 


| 192. How to make a rich cake, 
1. Toice a great cake, 272. 

+ To make a pound cake, ib. A 
. cheap ſeed cake, ib. A butter 
cake, ib. Gingerbread cakes, 
273. A fine ſeed or ſaffron cake, 
, a, A rich ſeed cake, called the 


Nun's cake, ib. Pepper cakes, | 


6 274- Portugal cakes, ib. To 
make a pretty cake, ib. Little 
-  finecakes, 275. Another ſort of 
little cakes, ib. Shrewſbury 
-" cakes, 276. Madling cakes, ib. 
Little plumbcakes, 278. Cheeſe 
Fong So. ee A 
cake the Spaniſh way, 349. 
How to make orange ” 
38.1. To make white cakes like 
China diſhes, Fine almond 
_ cakes, 353. Urbridge cakes, 
jjb. Carraway cakes, 360, Su- 
gar. cakes, 362. 
Carr's-RHE A, how to haſh, 26. To 
| haſh a calf's head white, 27. 
To bake a calf's head, ib. To 
fiew acalf's-head, 52. A calf's- 
head ſurprize, 57. - Calf s-chit- 
terlings or Andovilles, 58. To 


dreſs calf*s chitterlings curiouſ- 


ly, 59. A calf's liver in a caul, 
To roaſt a calf's liver, gi. 

| To make a calf's foot pudding, 
| 130, A calf's foot pye, 135. A 
calf's head pye, 141. Calf's 
feet jelly, 286. The ſeveral 
s of a calf, 317. A calf's 
dead dreſſed after the Dutch 
way, 371. To make a war 
of calt's feet and chaldron, af- 


ter the Italian way, 371. Calf's 


feet ſtewed, 381. 

Candy, how to candy any ſort of 
flowers, 308. To candy ange- 
lico, 359. To candy caila, 360. 


Carons, how to chuſe, 321. A 


enpon done after che French 
way, 369. 
CarTains of ſhips, directions for, 
240. | 
ei ſnow- balls how to 
make, 383. To make Carolina 
_ rice-pudding, ib. 
Care, how todreſsa braceof, 119, 
120. To ſtew a brace of carp, 
166. To fry carp, 167. How 1 
bake a carp, ib. Lo make a 
_ carp pye, 226, How to chuſe 
carp, 324. | 
G cakes, how to make, | 


60. 
PS. ROTS, how to d 15. To | 
make a carrot pudding two 
ways, 209, 210. Carrots and 
French beans dreſſed che Dutch 
way, 343. 
8 how to candy, 360. 
Cerchur, how to make catchup 
to keep twenty years, 240. To 
make catchup two ways, 308, 
Engliſh catchup, 334. 
CarTL, horned, how'to prevent 
the infe8ion among them, 
can how to make white cau- 
dle, 236. To wake brown cau- 
os; 237. 
CaurirTOwERs, how todreſs, 17. 
To ragoo cauliflowers, i 11.How- 
to fry cauliflowers, 206. To 
pickle cauliflowers, 264. To 
dreſs cauliflowers the Spaniſh 
way, ibid. 
Caveacn, how to make, 259. 
CHARDOONS, how fried and but- 
| ter'd 190, Chardoons a la * 
mage, ib. 
Cn ads, how to pot, 37. 
CukEs E, how to chuſe, 320. Te 
pot Cheſhire cheeſe, 284. To 
make ſlip- coat cheeſe, 373- To 
make brick-back cheeſe, 374. 
| CHEESB« 


N 


o 
— 
. 
4A 4 1 4 oY k — 5; 2 9 5 
** oy bY 4 


* 0 
Cnxssg-CAkzs, to make fine To make a chicken pye, 138. 
ebeeſe cakes, 278. Lemon To boil a chicken, 234. To 
cheeſe cakes, two forts, 279. Al- mince a chicken for the fick, or 
mond cheeſe - cakes, ib, Cheeſe- weak people, 255. Chicken 


cCakes without currants, 357. 
.  Caress-curD puddings, how to 
make. 215. Fo make a cheeſe- 
curd florendine, 222. 18 
Enge x, how to make a cherry and turkies dreſſed after the 
pudding, 220. To make acher- Dutch way, 37177. 
ty pye, 225. Cherry wine, 293. Cui, how to make liquor for 
Jar cherries, 300. To dry cher- one that has the thruſh, 240. 
- Ties, 301. To preſerve Cherries CHOcor AHR, the quantity to 
with the leaves and ſtalks green, make, 357. To make ſham 


\ broth, 236, To pull a chicken 
for the ſick, ib, To make chick - 
en water, ib. Chickens dreſſed 


the French way, 370, Chickens 5 8 | 


F bw 


C 


* 


IB. To make black cherry wa- 
ter, 314. To candy cherries, CHouper, a fea 


3. How to dry cherries, 352. 


chocolate, 345» | TR 1} 
diſh, how to 
make, . 368: 3 5 


o make marmalade of cherries, Cavs, a fiſh, how to chuſe, 324. 


389. 


HESHI aB pork pie, howto make, 
138. How to make it for ſea, CLary 


247. To pot Cheſhire cheeſe, 


. 5 3 Sgt 
HESNUTS, how to roaſt a fowl CLovs gilliflowers, how to make 


.C 


with cheſnuts, 72. To make 


353 · To preſerve cherries, 354, - C1TRON, ſyrup of, how to make, 


304. How to make Citron, 
TIS 506 Ga > | 
fritters, how to make, 


159. How to make clary wine, 


ſyrup of, 304. 


cheſnut ſoop, 125. To do it the Cocx, how to.chuſe, 321. i 
French way, 126. To make a Cocks-comps, how to force, 107. 
cheſnut pudding, 215, 


iN 


Chicken ſurpriſe, 73. Chickens Cop and CopLines, 


HICKExS, how to fricaſey, 23. 


_ roaſted with force-meat and cu- 


75. Pull'd chickens, ib. A 
pretty way of ſtewing chickens, 
76. Chickens chiringrate, ib. 


.celery, 77. 
tongues, a 


Chickens a la 


cambers, 74. x 
braiſe, ib. To broil chickens, 


Chickens boil'd with bacon and 
Chickens with 


Scotch chickens, ib. To marinate | 
chickens, 78. To ſtew chickens, CopLinGs, how to prep 267. 


ib. To make a currey of Col LAR, to collar a 
chickens the Indian way, 101. 


* 


ood diſh fer a 
great deal of company, ibid. 


To preſerve cocks:combs, ib. 


CockLES, how to pickle, 269. 


how to 


chuſe, 324. Cod ſounds broil'd 
with gravy, 112. How to roaſt 
a cod's head, 168. To boil a a 
cod's head, 169. 


How to ſtew - 
cod, ib. 1'o fricaſey a cod, 170. 
To bake a cod's head, ib. To 


broil cod, 171. To broil cod's 


ſounds, 176. To fricaſey cod 
ſounds, ib. To dreſs water cod, 
178. To crimp cod the Dutch 


Way, 182. 


breaſt of veal, 
30. To collar a brea of nut- 


4 * 5 E = 


ken 310 10 ale b eier of 
fich in 'ragov, to look like a 
' brealt of veal collared, 184. To 
make potatoes Like à collar of 

- veal, or mutton, 193. 
Jar a breaſt of veal, or a pig. 254- 


To collar beef, ib. Another | 
way to ſeaſon a collar of beef, 


255. To collar u falmon, ib. 
Cor Lops, howto dreſs beefcollops 


137. To dreſs collops and eggs, 


113. To make collops of oyſ- 


ters, 186. See ScoTcA'cBllops, 


Comrrer roots, how to boil, 240. 


Corsi yr of red roles, or any 


other flowers, how to make, 
03. Conſerve of hips, ib, Cha: 

: + rve of roſes boiled, 304. 

0 Cowszir 8 . e m 

210. To make cowſlip wine, 


294. 
Cass, hoe, beste, 18g, To 
, dreſs a crab, 186, 


| Crav-rIs4, how to chooſe, 525. 8 


CrackNneELLs, how to make, 35» 


Cr aw. Fish, how to make a collis 15 
vat, how to make 


of craw-fiſh, 1og. To make 
craw-fiſh ſoop, 123, 148, To 
ſtew crawefiſh, 186, 

CEAM, how tomakecream toaſts, 
163. A cream pudding, 220, 


To make Rteeple cream, 281, 
Lemon cream, two ways, ib. 


Jelly of cream, 282, Orange 


cream, ib. Gooſeberry cream, 


\Ckvsr, how to make ap 
To col- 


Cute, or all forts bf rage 


CvsTa'rp pudding, 


ea how 1 e a 
Scoteh | 


diſh, Kc, 371. 
Crov r-s0uR, hoW to make, | 


for great Pies, 1. 8. 

Sa e 5 &, ib. A pv = 

cruſt; 5 A 1705 1 ib. 

A cruſt ſbr cuſtards N 

for N e e 
Cucviisgrs, how d ſtew . ebe 


bers, 109, 198. 205. To — c 
| cucytiers, . re chere Cu- 
bernie 113 pickle large 

cucurn dern in . b "omar 


to preſerve Rs, equal 
with any India ſycetntat, 378. 
104, 
A cultis' for all ſoits o Dit 
meat, ib. Cullis the 1 alian way, 
108. Cullis of Lk! fiſh, ib, 
A white cullis, 


106, 


Con fritters, how to make, 157, 


CuxRANTSs red, how to pickle, 
276. How to make chi pony 

ly, 287. Currdtit wine, 292 
0 preſerve currants, 81 
Indian 


to boil, 212, 
© Cultards: -good ith ſeberry 
Pye, 225. To make almond 
cuſtards, '280. Baked cult | 
ib, Plain N 0 =—_— 

Curuprs 8 la intenon, a very 

iſh, | 


way, Iol, 


jb. Barley cream, 361. Blanch'd® oo how 57 wake, 367, How 


cream, 283. Almond cream, 


ob. fine cream, ib. Rataha 


Cream, ib, Whipt cream, 284. 

5 cream, 332. Sack cream, 
file butter, = . Clouted cream, 
| $62, e dean, tb. Citron 

- cream, 363. Cream of apples, 
uince, gooſeberries, prunes, or 


8  Sygarloaf cream, 
ib, 


to fine * ib, 


Dbarions Windbex 
ding, 220. To pr oe 
whole, 3 95 1 c- 
for — 85 tarts, 
damſons, 353. 


damon pud- 
ve — pad. 
keep * 


311, To dry 


Drcxu rx, product of the kitchen 


and fryit garden this month, bs 
He 


7 


1 VN D R *. 


e fquab pie, how to «of 


make, 138. 


Discviszp 2 | Þ uce, 1 


bow to make, 53, Mut 


an 73. 5 
Diane. See Mess- e 


Dos, two. cures far che hte of a 5 to gl 


Dori — how to abuſe, 322. 


Doves, how to chooſe, 382. See TY 


- PrazoNs; 


"i K, — the pectoral 5 
Te make a good 


.drinlc, _ 
drink, 249. jon, + e drink, ib. To 
make it for a c ild, ib. 
Dairrine, ho to pot, to fry fiſh, 
meat or fcittars, 241. The 
way to keep dripping, ib. 
Does, ſauce for, 5, 6. 
for ducles, 6. Sauce ſor boiled 


| — 
man way of frefling dycks, 69. 
Duclæs a a mode, 48. The beſt 


way to dveſs a wild duck, ib. 
To boil a duck or rabbit witnk 


onions, 79. To dreſs a duck 
with 
Pp duck with cacum S, 80. 
 dack a la braiſe, ib. 
duaches the French way, 81. To 
ſtew ducks, 96. To make a 


A 


wuck pie, 137. To chooſe wild 


| ducks, 4 a 
DumvLines, how to malte yeaſt 

Adumplings, 22 1. To or- 
folk dumplings, ib. To make 
hard dumplin 

Apple dumplings, two ways, 

22. Dumplings when you have 
5 white bread, _ 


e How - 


to ſtewy eels, 5. To ſtew eels 
3 


deſt 
ions 


How to roaſt tame 
ducks, 14. A Ger- 


groen peas, ib. To dreſs a. 
To boil. 


8, WO Ways, ib. 


2 o make a ſweet egg pie, 
223. How to chuſe eggs, 320. 
Hl make marmalade of eggs the 
ews; Way. 4 & 
Exp wine, ow, to make, 291» 
To make elder flower wine, 
very like frontiniac, 292. 


make an egg ſoop, 152, 238. 
| Ao grev 4 4 +66 
To 5 
i932. To e A 4 qo] 
| 4777 e and ; 
eggs, 194. To make a pretty 
diſh of eggs, 198. _ | 
tripe, 199. 1 g Þ 
ib. A ragoo of eggs, ib. = 
© eggs, 300. To d 
eggs 1 . — 4 
2 ib $f Ireſs eggs 
| lettuce, ib To by ogerts wand 
as ball 201 ; 1 "+ To 
4 = as Dig as twent 0 
aden gram diſh „ ib, 
diſh of * £223, 


\Expivs,' bow! to * 188. To 


dreſs endive W 
FA ix EXE how to 3 280. 8 


Faxce, to farce eels, with white 
ſauce, 180. To farce eggs, 200. 
A farce meagre cabbage, 204. 
To farce cucumbers, 205 


Fer. a 2 of Dat. diſhes 
_ e 


boy a faſt 2 70 . 2 


— 


Ce 4 F- BE” 


Fiss vary, fruinlaflingrhen,z25 © det pye, 22). ies, 10 bail 


" FELTFARE, how to chuſe, 322. flounders, 215. To chaſe floun= 
"FtnnzL, how to pickle, 267. deny .... 
"Fire, how to be p | for FLowzrs, how to make conſerve 

_ roaſting or boiling, 1. of any ſort of flowers, 303. 
Fis n, how todreſs, 118, 243, To Candy any fort of flowers, 305. 


make fiſh ſauce, with lobſters, Frummzry, how to make hart(- 
üb. Strong fiſh gravy, 122. To horn flummery, 287. To make 
greſc little fiſh, 171. Flat fiſh, oatmeal flummery, ib. French 
178. Salt fiſh, ib. Collar of flummery, 289. N 
fiſh in ragoo, like a breaſt of Foor, how to make an orange fool, 
* veal collared, 184. To make a 153. To make a Weſtminſter 
fſlult fiſh pye, 225. To make a fool, ib. a gooſeberry fool, ib. 


| mon, ib. To collar eels, 2209. 
To pickle or bake herrings, ib. 


2 
foal pye, ib. Eel pye, 227. To 


make a flounder: pye, ib. Sal- 
mon pye, ib, Lobſter pye, 228. 


Muſſel pye, ib. To collar ſal- 


To pickle or bake mackrel to 


keep all the year, ib. To ſouſe 


mackrel, 230. To pot a lob- 
fler, ib. To pot eels, 231. To 


— lampreys, ib. To pot charrs, 


, To pot a pike, ib. To pot 
falmon, two. ways, 232. To 
boil a plaiſe or flounder, 235. 
To make fiſh ſauce to keep the 


whole year, 241. How to bake 


fiſh, 243. The proper ſeaſon 


'for fh. 323, 324. How to 


33 chuſe fiſh, 324. To make fiſh 


aſties the Italian way, 342. 


be manner of dreſling various 


ſorts of dried fiſh, 379. 


FLoaTinG iſland, how to make, 


FLoRENDINE, how to make a 


2996 - 


cheeſe-curd florendine, 222. To 


4. make a florendine of Oranges 


or apples, 223. 


F L0UR haſty pudding. how to 
make, 154. To make a flour Fa AZE, how to make apple frazes, 


* 


pudding, 212. 


FV o UNDER, how to make a floun- 


: ib. 
force a fowl, ib. To roaſt a 


pye, 226. To make a+ Force, how to make force: meat 


balls, 21. To force a leg of 


 lamb,31, To force a large ford, 


2. To force the inſide of a ſur- 
loin of beef, 34. The infide of 
a rump of beef, ib. Tongue 
and udder forced, 42. To force 


' tongue, 43. To force a fowl, 
"JA | 
107. Forced eabbage, 112. 
Forced ſavoys, 113. Forced cu- 


To force cocks- com bs, 


cumbers, ib. To force aſpara- 


gus in French rolls, 198. 
Fo ws, of different kinds, how to 
- roaſt, $» 14. Sauce for fowls, 
ib. 18, 121, How to boil fowls, 
8. How to roaſta fowl, pheaſant 


faſhion, 11, How to force a 
large fowl, 32. To flew a fowl, 
ib. To ſtew a fowl in celery 
ſauce, 68. The German way of 


dreſſing fowls, 6g, To dreſs a 


fowl to perfection, 70. To ſtew 
white fowl brown the nice way, 
Fowl a la braiſe, 71. To 


fowl with cheſnuts, 72. How to 
marinate fowls, 75. To dreſs a 
cold fowl, 114. To make a fowl ' 


pye, 246. To pot fowls, 251. 
159. How to make an almond 


fraze, ib, 


FrENCH 


| Fanncn beans, how to dreſs, 17. 


— 
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To ragoo French beans, 189, 


105. To make à French barley 


8 
NIV. 


. 


1 to make French biſcuits, 276. 


the Dutch way, 343. Chickens 
| © dreſfed the French way, 370. 


ding, 211. A harrico of 
rench beans, 246. How to 
pickle French beam, 264. How 


x 
* 


15 
* 


French bread, 297. French flum- 
mery, 289. How tokeep French 


beans all the year, 310. To 
_ -drefs carrots and French beans 


* ; 


FurMITY, how to make, 1 


91. Potatoes, 194, 
as round as balls, 201. 
Fry'd celery, 205. Cauliflowers 
fry'd,-206. Fry'd ſmelto, 213. 
5+ 


Ganpen, direftions concerning | 
"4 gar en ings, 1 15 The ; uce 
of the kitchen and fr wary 

in different ſeaſons of the year, 
J29,,3207 0 2 ons - 


Eggs 


Gram how to make fuſpl 


Falckszv, how to make a brown | Gzzxiws, how to pickle, 162. 
fricaſey, 22. A white fricaſey, - GIBTETS, how to ſtew, 83. An- 
23, 24. To fricaſey chickens, 


rabbits, veal, lamb, &. 23. 
Rabbits, lamb, ſweetbreads, or GIN ER RR EAD 


tripe, 24. Another way to fri- 


nother way to ſtew giblets, 34. 
Ho to make a giblet pye; 137. 
cakes how to 


make, 253. How to make gin- 


caſey tripe, ib. A fricaſey of gerbread, 274. 


* 


3 
1 * 


FxiTT ERS, how to m 


idgeons, 26. A fricaſeyof lamb- 
8 and ſweetbreads, 26. A 
fricaſey of neats tongues, 42. 
To fricaſey ox-palates, 43. To 
fricaſey cod, 170. To fricaſey 


cod ſounds, 176. Tofricaſey ſfkir- + 


rets, 189. Africaſeyof artichoke 
bottoms, 191. A white fricaſey 
of muſhrooms, iv. 
ake haſty frit- 
ters; 156. Fine fritters;twoways, 


ib. Apple fritters, ib. Curd frit- 
ters, 157. Fritters royal, ib. 


65 


ſxirret· fritters, ib. White frit- 
ters, ib. Water. fritters, 150. Sy- 


ringed fritters, ib. To make 


vine-leave fritters, ib, Clary frit- 
ters, 159, Spaniſh fritters, 368. 
pirs, the ſeveral ſeaſons for, 32 5. 
RY, how to fry tripe, 25. Beef- 
ſteaks, two ways, 38. A loin 


of lamb, 51. Sauſages, 113. 
Cold veal, 114. To make fry d 


toaſts, 166. To fry carp,: 167. 


Tench, 168. Herrings, 174. 


To fry eels, 179. Chardoons 
fry'd and butter d, 190. To fry 


Sor p Lace, how to clear, 365, 
GoLDEN-P1PPINs, how to pickle, 
Goop-werTrTs, how to chuſe, 322. 
Gooss, how to roaft, 5, 6, 18. A 
mock gooſe, how prepared, 3. 
Sauce” for a gooſe, 5, Sauce 
far à boiled gooſe, 9g. How to 
dreſs a gooſe with onions, or 
cabbage, 81.  Todreſs a green 
ooſe, 82. To dry a gooſe, ib. 
o dreſs a gooſe iy ragoo, ib. 
A e a la mode. 83. TOO 
make a gooſe pye, 140. To 
make a pudding with the blood 
of a gaoſe, 250. Howtochuſe + 
a tame; wild, or bran gooſe, 321. 
GooseBeRRY, how to make a 
gooſeberry fool, 153. A gooſe- 
berry pye, 225. How to make it 


red. ib. Cuſtards good with it, ib. 


Sooſeberry cream, 285. Gooſe- 
| berry wine, 292. How to pre- 
ſerve gooſeberries whole with- 
out ſtoning, 305. How to keep 
green gooſeberries till Chriſtmas, 
301. To keep red gooſeberries, 


* 


1 * D R * 


315. How to make gookeberry 


Fe a fiſh, to chuſe, 324. 


_ Gr ares, how to.pickle, 267. 
GzraTEFUL, how to make agrate- | 
ful pudding, 213. 


n Gravy; how to make good 


_ _ "draw mutton, or beef, or veal 

4 2 6 18. To make for 
a turkey, or any ſort of fowl, ib. 
3 Another Seodion 9 mom | 
1 o make gravy 

ot We: ib. Po make gravy 

White ſauce, 421. Gravy for a 


torkey, fow!, or ragoo, ib. Gra- 


vy for a fowl when you have 
no meat nor gravy ready made, 
ib. Mutton or veal 


Strong fiſh gravy, ib. A good 


gravy ſoop, 123, 243. Good 


rown gravy, 189. 
Gans e ee ror dieting, 15. 
Srkxx · oa os, how to candy. 333. 


Gail, how to grill ſhrimps, 193. 


Gar, how to . water- 
gruel, 237. 


GuuL, how to _ * | 


| Hannoexs.how to broil, 172. To 
bpbroil haddocks when they are in 
bigh ſeaſon, 176. How to dreſs 
Scotch 'haddocks, 178. 
docks after the 
1. | Minced haddock, after 
the Dutch way, ib. To'dreſs 
haddocks the Jews way,' ib. 
Haccas, Scotch, to make, 376. 
To make it ſweet with fruit, ib. 
Hau, the abſurdity of making the 
ce.üſſence of ham; a ſauce to one 
diſh, Pref. ii. How to boil à bam, 
8. To dreſs a ham a la braiſe, 


59. To roaft a ham or gammon, 


N. To make eſſence of ham, 


102, 104. To make a ham-pye, 
136. Veal hams, 2 57 Beef 
1 


and 
cheap gravy) Prei. iii. How to 


Pr 


Had— 
aniſh ' way, 


ring pye, 227. 


* 


. Motton hams, 205. 
Pork hams, ib. To chuſe Weſt- 


_ -phalia hams, 319, 320. Farther 
directions e TT: 
339. ; 
hong a Cl ET to 
370. At Ade 
after the Hambargh ou W. 
Harv duinplings, how 


two ways, 221. 5 — 
Ha ia to preſerve 
grow thick, 382. 

Hare, to walt a bare, 95. 5 
Different ſorts of ſauce for a 
hare, 7. To keep ee 


or make them freſh;when they 


flink, 10. 'Todreſs a jugged 
Dare, 97. To ſcare a hare, ib. 


vy, 122, To ſtew a hate, 08. A hare ei- 


vet, ib. To chuſe a hare, 32 3. | 
Haxrico of French beans, ho 


to make, 246. 

Hanrsnhonxsqelly, tomuake,: 285, | 
To. make a hartſhorn ſlummery, 
two ways, 287. —— 5 

Has, how to haſh acalfs head, 
26. A calf's head white, 27. 
A mutton *hafh,- 47. To haſh 
cold mutton, 115. :Matton like 
veniſon, ib. 


— pudding, how to make a 
4 pad 154. 4 
— — 1 


fine haſty Ig, ib 

fritters, 15 | 
He axravza pode her, 383. | 
-HeaTH-POULTS, to 4 322. 

To chuſe heathcock and hen, ib. 
Hzpog-noc, how to malte, three 
ways, 164, 165, 298. | 


Hun, how to chuſe, 321. 

Heenmnas;howto broil, 174. Te 
fry herrings, ib. To dreſs her- 
rings and cabbage, ib. A her- 


dake herrings, 229. To chuſe 
* 324. * * 


To pickle or 


| N D E * 


Ta ee. 


„ 
| Hobs feet and eat, how to ragoo, 


s ears Forced, 107. 
E Gadlegs, three 
2 


WY Pending e 
fea Hits 9. ge ſeveral 
of a hog, 3 17. Parts of a 


n ho 


Hon W New . 


moned orityZcotrb, 352 
Hy STERTEA'L water, to 
| I. 


To mate Ice cream, 332. 


JELLY, tow to take iüngi4t jel 5 


'ly, 238. 4 — of cream, 282. 
Hafer elly, 28 0 nbband 
. ib. Calves fest jelly, 286. 

y, Ib, R they, &c, 


in ly, 3 
1. Ve. to make, 334. 


8 Irre, ho to make an Tpſwich 
almond pudding, 216. 


4. 68. to keep i iron 


Fe t 
Isis, k Ns” to make" 


238. 
181 a dee ak the Aoating- x 


iſland, 290 


rattan, ov to make in leakan 


„ 211. 
vdo, to teſs a fupp'd Kate, 
Fern che Produ the kit 
and frùit garden this ohh, 326. 
" Junf#arLis, > Hit to make, 109. 
Jour, the product of 'Ritchen and 
fruit gürden 2 month, 326. 


EKrexsulws, dw to make, 163. 
Ankr-nfans. See Braxs. 


NRors, >a'fiſh, mY to chille, 322. 


EM - r, gold or dhe how to clean, 
| 5 


Wlne 127 | 8 


*, 314 vl 


Janvany,ftbie de Killing; 325. 8 
How to ee u fret cake, 272, 


Laus, how to * 2. l 
bouſe lamb, 8. To wal houle- 
lamb, 13. How to frifafey lamb, 
& To To fricaſey B and 


. head, ub, To force a 


of lamb, 1. boil a leg 
| if ſaub, ib. Rr ook 
| 44 A forced te 3 
i a lamb ib. To fry aloin * ; 
, Another Way 
Leck or loin of late -ib. A ra- 
of lamb, 52. To flew a 
ny Bo, id, Tow make a2 
1 ne ſweet 
The . parts of doe! hea 
| r ſeaſons for houſe 
31g Vi $ Jamb, ib. How to 
chose amd * | | 
LaurRkrs, how 179. 
To fry lampreys, b. wh 179 


_ latnpreys, 231. 
Ls RKS, ſauce. for, 5. a for - 
14. How to dreſs 


roaſting larks, 1 
| Tarks, 96. To dreſs larks pear 


faſhion, 97. To chuſe larks, 22. 1 
5 Tron-MoLDs, Haw to take out of LzMon ſaucefor boiled fowl, — 


to make, 69. To make lemon 
tarts, 1 To piekle demons, 
266. 70 make lee Cheeſe- 
takes, two ways, 279. To make 
lemon cream, two ways, 281. 
How to keep lemons, two ways, 
311. Ton make a lemöned ho- 
ney-comb, 352. A lemon tower 
or pudding, 357. To make the 
clear lemon cream, ib, | 


LzTTUCE-sTALKS, to dry them, | 


3 
133 how to chi 324» 
Linus, how to pickle, 269, 
Lins, how to chuſe, 324.4 
Lix'tn; how to take iron molds 

out of, 334. | 
Lir-sALVE, a fine one, 383. 
Livzas, how 00 dreſs hvers with 

- muſhroom ſauce, 69. A ragoo 

| 2 5 


* 
* 


To ches a2 


ing a 


FN D * * 


4 


of tens 111. A * pudding | 
boiled, 246. +» 
; | 3 725 how. to malte buttered 


| Toaves, 191. To make a boiled 
loaf, 215. 


' Los TE Rs, how to Sole lobfeers, 
two ways, 185. How to roaſt 
| lobſters, 186. To make a lob- 
er pye, 228. To pot a labſter, 
230. To 2 lobſters, 355. 


Macrs x OONS, howto make, 276. 
Mack «EL, how to boil, 172. To 
broil mackrel whole, 74. To 


pickle or bake mackrel to keep 


all the year, 229, To ſouſe 
mackrel, 230. To pickle mac- 
rel, called caveach, 259. To 
chuſe mackrel, 324. 
dreſſed the Italian way, 343. 
The way of curing mackrel. 38 1. 
Io dreſs cured mackrel, ib. 
Map- Doo, two cures for the bite 
 _ =, "Oh, 328, 3420. 
| Manz-D15Hes, 21. 103. Rules to 
be obſerved in all made-diſhes, 
102. A pretty made - diſn. 162. 


Mablix-cARk ES, howto make, 276 


' Maid, directions to the houſe: 
| "maid, 330. 5 
Machu. fruits then aur. 
Manx L, a fiſh, how to chuſe, 322. 
| Menu ALADE of oranges, how to 
make, 301. 
marmalade, ib. Red marmalade, 
o2. Marmalade of eggs the 
Thin way, 345. Marmalade of 
Cherries, 35 3. Of quince white, 


Hr ow, how to make a marrow! 
pudding, 131. 
May, the product of the kitchen 
andfruit garden this month, 326. 
Mz ap, how to make, 353. To 
make white mead, 374. 
MEarT, how to keep meat hot, 14. 
To prevent its ſticking to the 


Mackrel 


325. 


To make. white 


* 8 


mutton a la ro 


| bottom of the pot, 48. To pre- 
ſerve ſalt meat. 12285 

MiLx how to m ake rice milk. 153. 

Artificial aſſes milk, 239. Cows 

. milk next to aſſes mil ib. To 

make milk water, 316, 373. 

Milk ſoop the Dutch way, 342. 


Mirrer pudding, to make, 209. 
Mancs-P18s,the k wayto make 
them, 142. To make Lent 


mince-pies, 228, 


MinrT, how ta diſtil mint, 314. 


Moons#1nz, how to make, 289. 


Murrixs, how to make, 298, 


MvuLyer&r1es, how to make a 
pudding of, 220. 


Mus #r00Ms, how to make muſh- 


room ſauce for white fowls of all 
forts, 67. For white fowls boil- 
ed, ib. To make a white ee | 
of muſhrooms, 191. To ra 
muſhrooms, 198, To pic 

- muſhrooms for the ſea, 241. To 
make muſhroom powder, 242. 
To ſteep muſhrooms without 
_ pickle, ib. Fo: pickle muſh- 

rooms white, 266. . To make 
| 1 for muſhrooms, ib, 312. 

o raiſe muſhrooms, 372. 

Mosszr, how to make muſſel 
ſoop, 149. To ſtew or dreſs 
muſſels, three ways, 187. To 
make a muſſel pye, 228. To 
pickle muſſels, 269. 

MvuTTon, hoy to roaſt mutton, z, 
12. The ſaddle and chine ofmut- 
ton, What, 2. The time requir- 
ed for raaſting the ſeveral pieces 
of mutton, 12. To roaſt mut - 
ton veniſon faſhion, 10. To 
draw mutton gravy, 18. To ra- 

goo a i, Kon mutton, 22. To 

reaſt of mutton, 31. 

Another way to dreſs a breaſt of 

mutton, ib. Ty dreſs a leg of 

ale, 44. A leg 
of muitonala 0 ib. To 


. 2 # 3 = : 5 
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” 1 
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- roaſt a leg of mutton with oy- 


ſters, 45. To roaſt lego mut- 
ton wich cockles, ib. A ſhe 

der of mutton in epigram, ib. 
A harrico of mutton, ib. To 
French a hind ſaddle of mutton, 
üb. Another French way call'd, 
St. Menshout, 46. To make 


| a a mutton haſh, 47. A ſecond 


way to roaſt a leg of mutton, 
wich oyſters, ib. Todreſs a leg 
of mutton to eat like veniſon, 
84. To dreſs mutton the Tur- 
kiſh way, ib. A ſhoulder of mut- 
ton with a ragoo of turnips, ib. 


Jo ſtuff a leg or ſhoulder of mut- 


ton, 49. Baked mutton chops, 
50. To boil a eg of mutton 
- Tike veniſon, 65. N 


in diſguiſe, 73. Mutton ke- 


' 'bob'd; 100. To drefs a neck 


of mutton called the hafty diſh, 
ib. To haſh cold mutton, 115. 
To haſh mutton like veniſon, 
ib. To make mutton gravy, 
122. Mutton broth, 126. Mut- 
ton pye, 136. Mutton broth 
for the ſick, 233. To make 
it for very * people, ib. 
| To make mutton hams, 258. 
How to chuſe Oy 318. 


NxcTaxints, how to pickle, 
e b 7 8 
NoxrouLt 
make, 221. Hh 
Nos TH, lady, her way 
cherries, 300. | 
NovemBER, the product of the 
kitchen and fruit 
month, 328. 


Nuns<catz, how to make, 273. 


of jarring 


OaT-pudding, how to bake, 130, 
245. Oatmeal haſty pudding, 

how to make, 155. Oatmeal 
pudding, 206, 245. Oatmeal 


ſhoul- 


utton chops 


dumplings, how ' to 


garden this 


 flmmery, 287: Oat-cakes, 296% 
OcTozes, the product of T7 
kitchen and fruit garden this 


month, 327. 
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Orry, bow to make an olive 
wk. c O T. * sf * A ax * & * 


of tions, how to make a ragoo of 


onions, 110. An onion ſoop, 
148. An onion pye, 224. To 


_ © pickle onions, 256, 312. To 


make onion ß the Spun 


7 


Orancr, how to make orange 
tarts, 145% Orange fool, 153. 
Orange puddings four ways, 207, 

208. An orangeado pye, 224. 
Orange butter, 2% Orange 


cream, 282. Orange wine, 291. 


To make orange wine with raj- 
ſins, ib. Orange marmalade, 
© oranges whole, 302. To make 
orange wafers, 35 1. Orapge 


How to preſervdre 


cakes, ib, Orange loaves, 346. 


Orange biſcoits, 364. 
Ou rorA xs, how to dreſs, 96 


. 
? 
Ve! 
2 


Ov xx ſor baking, how to be built, 


£2 300. — ; 


Ox, how to bake an o head, 20. 


To ſtew ox palates, 22 To 


_ fricaſey' ox palates, 43. To 
_ roaſt ox palates, ib. To pickle 


- -ox palates, 108; Ox palates 
baked, 118, 


cheek pye, 139. 


18, How to make 
gravy of ox kidneys, 121. OR 


Ox rod, how to make an Ox- 


ford pudding, 133. 
OysTERs, how to make a ragoe 
of, 110. To make mock 
| ſauce, either for turkies or fowls 
boil'd, 67. To make an oyſter 
ſoop, 150. Oyſter fauce, 17r. 
To make collopsof oyſters, 186. 
To ragoo oyſters, 188. To make 
; Oyſter loaves, 195, How to 
pickle oyſters, 269. 


ſter 


IP 
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3 To make a en pęzſe 
an or India biete 5 "ow. duo __ an: bo 


„182. * 
1 . 163. ; peale je | 45 Ireen 
Tl pe, how N * Wi 
Pancakes, how to mak Fs 2. _ _ peals pug 12 * 
ö e 1 Bs pra e 
Ways, 1 60 ll , 5 5 1276 1 pre 
FakkExs ſi, 314. 


PARSNIPS, hoy 2 dre dreſs, 16. How 0 the Joys A 585 
"to liew, 195, To maſh, ib, _ 1h hh peaſe Ty An- 
343- 


Fe ! IE other way to dr 
eg UN 2 40 77 Por” Par iow, be #10 mike It the In- 


ud an Ys 101, Another way | 
* to make a pellow, 10. 
ala PEnNY-ROVA , how to diſtil,211. 


12 Pi 2 1. The 7 PzrptR Cakes, aQWw to = 
refling partidges, = Sr may 2 


be + Tl. 

per yay t bi pac | phegſents . To 
neon th, dreſs 

* 3 la raiſe, n 


„How to chuſ e a partri 
x or ben, SAT b 
ra Ix, how to ney Rap — , 1 chuſe* | 
3 OE To make * hy t. 322- 
garniſhing of 16 Rios 6 t ppults, } 
5 make - yenjſo £ [= 140. re to a. @ OX 3 , 108, 
70 make paſty of a hin of mut- To pickle park, 256. A 
ton, 141. for pork Which zs to be eat 
Prachks, to pickle, 263. How 2357. To pickle el, "4 


to: make _ſyryp, of; peach. bio, cayeach,. 289. * | 75 1 
ſomz, 30. How to preſ 5 nuts gree Ade N 
pine, two ways, 307. How walnuts Res toy 7 e 
w_— dry joey 347. 0 8 wal nuts black, 2 75 o pic 
wy to m u peel, | ! 0 
| 110 | caters ta Gf 1 1 To | 
Pas RS, howto ſtew, 161. To flew 1 Ea We #63. Jo. 
_ . pears in a ſauce- pan, 162. To ach pay 0 p 
Leu, pears purple, ib. How to Rant pods, — Top Pic „ 
make pear pudding, 220. Pear rench beans, ib. 'To pickle 
- Pye, 225. To keep pear pear plombs cauliſſowers, 1 To Pi 
_ tarts or Picks 8 ow to beet · root. NY . To pickle 
s without ſugar, 344. ee eee 


pear plumbs, 359. WE 
rt sk, how ply, lic — let- 7e 511 i e OM + 
| tnce, 111. How to make a green Lan lemans, 725 To 
aſe ſaop, 124. A white peaſe muſhrooms A 154. 
| Hos 5, 1256. How tomake make e eee ib. | 
peaſe * r a faſt- dinner, 140. To pickle codlings, 267. 4 
| N 


— 


e 8 to Rel a very fine 
| e veal; pye, 134, 
Pickle rec o makea pretty ſwegt 
To pick! {4 e, ib. 'K fav 
e ib, ib. To. pi id. A fayoun 
up and times, 269.  'pye, 125, A 6 
kle oyfters, cockles, and N pye, 1 
| ts, ib. "To pickle young ſon an egg pye, 1 


Ua oa or you 
to pickle; artichoke bottoms, 


o- "To pickle 5 1 id. a ham pye; ib. 
To pickle elder. In imita- rake £9 5 ** To. 
tion of bamhoo, ib IO 2 make Mer pye, Tz 
ve 1 in "a pil 1 wake a 5 pye, 1 
To pickle GORE * make a chicken pye,. 4 
ther « bee pickling, 3 8 A Cheſhire, pork 
I make a pickle for 1 —5 5 A 8 ſquah — 8 4 
op; 72. To ma ake = | Tolls «apart 11.5 8 BY 
Kerst Lilla, or il pickle, 3 377- — 3 A 
To pickle a Bu tock of beef, . fire RY We, ibid. 
Pipgkons, d e ting gooſe pye, 140. A Calf head 
W 


eon ote, h 85855 8 
15 Hh 


10 1 pt} with A fare, ib. 
geohs a 1. 7. 
Faser ih a hole, ih, ide 
ns in p N ib. To 
'pidgeons, ib | To flew 
" -Pidggons,, 90. To dreſs cd 
pidgeons, i 14. To make a pid- 
Seon pye, 137. To boil 788 
_ geons for the 236» 
pot pidgeons, 25 b 0 choſe 
. Pidgebns, 322. To ny 


aftichokes,ib,  - 


o make 9 = 2 
LS R Fid- © ud 


hom "ok i. N . be 
E ons in 1 5d, ib, To ha 


* mutton pye,-1 
975 N 


mak 14k 2 Eh: 
e 1 7755 20 
make craſts for gre I 

Pons HT 


Fink Lv mint pr : 


n to. roaſt, 


for a roaſted pig, ib. Different 
ſorts of ſauce for pig, 4. To 


IMP: hind quarter of api | 
* "RARE * - 


wa. 


AY 5 


park. ; r Ea, 247. To 
make Meier de Spaniſh ways, 55 


3, 13. Sauce 


' 


1 N 


u pig, ib. To dreſs pigs | 
does, 47. 


und faftion, ib. How to bake - 


arious ways of Ares. 


D KE K. 


pork, 50. To dle loin 6 25 
with onions, 101. To pre erve 
orpicklepigs feet and eary, 108; 


fing a pig, 60, 61. A pig in ACheſhire pork pye, 148; Pork 

zel, 65 A pig the French | broth, 234. Fork pudding, = : 
- way, ib, Apig au N ACheſtirepork TENT ht ſea S476 
. 3b. A pig matelote, 63. A pig ickle pork, 255. | 
like a fat lamb, ib. To dreſs a2 whi is to be eaten . Yr 
with the hair on, ib. A Pork lam, 258. The Kare 


pig with the ſkin on, 64, How 
to er a Pig, 254. > 
Pix, how to dreſs a pike, 120, 
"The, 75 pot a pike, 231. To 
en pike, 324. | 
Pirrixs whole, how to flew, 162. 
Ho to preſerve pippins in in jel- 
ly, 349. To preſerve Pippins 
in flices, 2 
Pir R, to make a pith pudding, 1 30. 
Pr aGus, to make plague water, 
315. 
plague, 


PI A185 E, _ plaiſe, 235. How 


er chuſe plaiſe, 1 
Provers, to dreſs them ſeveral 
ways, 96. To chuſe . 
Pi uu, to make plumb porridge 
for Chriſtmas, 122. A boil 
plumb pudding, 131. Plunib 
porridge, 154, Plumb gruel, 
ib, A white pear plumb pud- 
ding, 218, 220. 770 pickie 
- white plumbs, 265. To make 
little plumb cakes, 278. To 
preſerve the large green plumbs, 
307. To keep pear plumbs for 
| tarts or pies, 11. 
h eee 346. How to preſerve 
* green, 35 
rve white pear p Gala 358. 
PockET-s00P, how to make, 127. 
Porey water cordial, how to make, 


374. 


Pon x, how to reaſt the different 
pieces of, 3, 12. Gravy or ſauces 


for pork, 3. To boil pickled 


pork, 20. To ſtuff a chine of 


8 


319. c 
Pornipon, how to inde plimb y 


A receipt againſt the 


To dry 
To pre- 


for pork, 318. 10 chuſe pork, 


Fend ge for Chriſtmas, 122. 
caſe porridge, 152. Plumb 
porridge or barley gruel, 154. 


Por TABLE ſoop, ho to Maße, f 28 


Pon rA cakes, howtomake, 274 

Possgx, how to make a ſack poſ- 
ſet, three ways, 155. 

PoTaToss, ſeveral ways of dreſ- x 
"ling potatoes, 16, Lo make po- 
tatoe cakes, 192. Potatoe pud- 
ding, ſeveral ways, 193, 206. 
207. Potatoes like a collar of 
veal or * 193. To broil 


potatoes, ib. To otatoes; 
| 3 * | 


ib. aach potatoes," 
tatoe pye, 22 
Por, how to 5 4 lobſter, 2 30. | 
Eels, 231. Lampreye ib. Chars, 
A pike, 15. Salmon, two 
" ways,232.Pidgeons,ag 1. cold 
tongue, beef, or veniſon, 252. 
3 ib. A tongue, ib. A 
ne wa t a tongue, 25 3. 
TO bye. 0 ow 2 | 
+ Cheſhire cheeſe, 2 54+. To ſave 
potted birds, 259. | 
Por: AGE, brown how to make, 
374. To make white barley pot⸗ 
| tage with a chicken i in the mid- 
dle, 375. | 
Pour rx, directions concerning 
roaſting poultry, 14. Seaſons 
for different kinds of poultry, 
320, 321. How to chuſe poul- 
Uy, 321. | | 


Powoz x, 


g Pöwvi a ſweet, how to make for 
Prawns, how to ſtew, 186. How 
© to<chuſe prawns, 335. 
0 _-Pae$trve, how to preſerve cotks- 


- 'combb, ey, To preſerve or 
pickle pigs feet and ears, tos. 
Ts preſerve apricon, 304,348: 
Damſons whole, zog. Gooſe- 
© berries whole, 15. White Wal- 
nuts, 356. Green walnuts, 


ib. Large green plombs, 307. 


Peaches two ways, ib. Arti- 
chokesall the year, 309. French 
| beans all the year, 310. Green 
peaſe till Chriſtmas, ib. Another 
- way to preſerve green 


Steen 


mons, two, apr ib. White 

zullice, pear plumbs, or dam- 
ſons, &c.. for tarts or pies, ib. 
w 358. To preſerve artichokes the 
- Spaniſh way, 344. Pippins in 

jelly, 349. White quinces whole, 
351. Apricots or plumbs green, 


- 354; Cherries; ib. 359. Bar- 
| berries,355. White pearplombs, 
388. Currants, ib. Raſpberries, 


ib. Pippins in flices, 361. The 
Jews way of preferving ſalmon, 
' and all ſorts of fiſh, 376. To 
* 
Punt pudding, to make, 220. 


* 
- 


ib, An Oxford pudding, 133. 
Rules to be obſerved in making 


— 


p PITT N * „ 6 — 1 
2 * o gs. * N * "he 7 CN 
2 7 4 L 

* * — i — * 
SB 6 \ 
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J 2 
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* 


ſe; ib. = 
gooſeberries till Chriſt- lian pudding, ib. A rice pud- 
three ways, ib. 112. To " 


mas, ib. Red poofeberries, 311. | ib. 
| cuſtard pudding, ib, A 


Walnuts all the year, ib. Le- 


8 


* os 
* 
BD * 
= 2 
ih", * L « 
29454 #, 
* 


* 


puddings. &e, 13 


8. 

166. An oatmeal pudding, — 
A potatoe pudding, three ways, 
. Ib. 207. An orange pudding, 


four ways, ib. 208. A lemon 


pudding, 208; An.almond pud- 
4 ding, ib. N to boil an al- 
mond pudding, 209. A fagoe 
of poddiag, ib: A willet 75 
id. A carrot p | 
ib, 216. To make a cowſlip 


ib. A pearl bailey pudding, ib. 
A French barley puddin * 
An apple pudding, ib. An La- 


ding, 
bil 4 cafard puing; Id 
four padding, ib. A batter 

pudding, 41 A batter pud- 
_ ding without | 


ful pudding; ib. A bread pud- 


Þ Mow to 
make pretty almond puddj 


idding, two ways, 


0 J ding, ib. A quincs a ricot | > 
or white pear. plumb po ding, 


»- 4 5 "i 


8 ip. A grate - 
10. ; 


ding, ib, A fine bread pud ing, 7; 
ud - 


214, An ordinary bread-p 
ding, ib. 


curd puddings, ib. An apricot 
pudding, 216, The lpß 
micella pudding, ib, To make 
* puddings for little diſhes, 217. 


A ſweetmeat pudding, ib, A 
Po DIN, howto bake an oat pud- | 

ding, 130. How to make a 
cCalf's foot podding, ib. A pith - 
pudding, ib. A marrow pud- 

ding, 131. A boiled ſnet pud- 
ding, ib; A boiled plumb pud- 

ding, ib. A Yorkſhire pudding, 

jb. A ſteak pudding, 132. A ver- 

micella pudding with marrows 


fine plain pudding, ib. A fata 
fra pudding, 218. A bread and 


rice pudding, i 


pudding, 219. A cheap baked 
rice pudding, ib. A ſpinach 


pudding, ib. A quaking ;pud- 
ding, ib, A cream podding, 
220, A ſpoonful pudding, ib, 
5 To make a pruge pudding, ib. 


3 


An 


Jing. ib. A baked bread pud- 
| „ A cheſnut cud * 
215. A fine plain biked pud- 
ding, ib. Pretty little cheeſe. 


I $7 OR ick 
almond pudding, ib. +. 


butter pudding, ib. A boiled _. 
pudding, ib. A cheap plain rice 


4 - 


"if ap ple att 220, A pork 

or beef, &c. Pee 244. A 
ice e ſuet-pud- 
Jog, 2 


- To bake an oatmeal pudding, 
. 3b. To bake a rice pudding, 


jb. To make a peaſe pudding; 
| puddings,- 
; 72 of ways, 248, 248. . 


2446. Almond hogs 


. bh ings 9 — currants, gs 


Black puddings, ib. | 
with ile blood of a go. 250. 
"Fo make Engliſh Jews puddings . 


for ſixpence, 375. Catolina rice 


pudding, 383. 
P how to 6 145. 
PouLLETs, how to dreſs pullets a 

la Sante Menehout, 72 
3 how to make CO 
olf apples, 161. a | 
Prx, ee Pix. 


Quines, to make a quinc? "IE 5 


— 4 


din „210. Qoince wine, 293. 
1 6 quinces 'whoie, 


| Ces, ib. To make ſyrup of 
5 - quinces, 304. - Quince cakes, 
307. To preſerve white quinces 
Whole, 351. To make marma- 
lade of quinces white, 354. 


* of piper 13 how to 


make, 160. 


Ra BBITS, ſauce 08 boiled tlie, ” 


9. How to roatt rabbits, it. 
Sauce for roaſted rabbits, ib, 
How to roaſt a rabbit hare fa- 
I ſhipn, ib. To fricaſey rabbits, 


+. 23. To dreſs Portuguele rabbits, 


8. Rabbits ſurpriſe, ib. To 

oil rabbits, 99, 234. 
rabbits in caſſerole, 99. To make 

a scotch rabbit, 190. A Welch 


rabbit, ib. An Engliſh rabbit, 
two ways, ib. To * rab- 


bits, 223. 


n 5 x: * 


liver Page boil- 5 
eg, ib. To oatmeal pudding, ib. 


doing _ 


To dreſs | 


Rabien pods, 0 XY 
Racoo, bow to ragoo a leg of 
mutton, 22. Ho * 
25. A neck of veal, 28. A 
. breaſt of veal, two ways, 29. 
A piece of beef, 33. 
" hers 109. | Oyſters, 1 110, 188. 
Aſparagus, 110. Lirers, 111. 
- Cauliflowers, N Gran for a 
Fa 121 
e French be „189, 196. 
Ragon of beans. with. a. fo 
196. Beans rapoo'd with à cab- 
bege, 197. Beans ragoo'd with 
parſnips, ib. Beans ragog'd with 
15 ib. & rh 2. 
198. . 
goo of eggs, 199. ow ig . 
800, 202. 


1 wine, how to make, + 291, 5 


350. 


Ravenmar, to Wale raſpherry 
giam, 286. Raſpberry wine, 


— 15 : To breſerve raſpberries. 


| W how. to make a ratafia © 
303. KL make jelly for quin- 


pudding, 218. To make rata · 
cream, 283. 


N 13 marmalade, to make, 302. | 


.RiBBanD. 30% FP my make, 285. | 
Rien, how to 1 


101. 
to make a 3 161. 4 
riee white pot, 153. . 
153. Rice pancakes, 161 
rice , four ways, 21. 
4 244. A boiled rice pud- 


ding, 218. A cheap rice pud- 
ding. ib. To make à cheap plain 


rice pudding, 219. To make a 
cheap baked rice pudding, ib, 
A rice pudding baked, 245. 
Rich, Mr. a diſh of nne con- 

trived by him, 100. 


RoasTiNG, directions for, 1. 12, | 


15. To roaſt beef, 2, 12. Mut- 
ton, ib. Lamb, 2. Houſe lamb, 
13. Veal, 2, 13. « Pork, 3 155 A 


2 


2ucam- 


ce, 


oo — the . 


— 


N 5 E =; 


- ha ths: Ae aſs 
5 "pig. lob ay 2 


| 121 2 e, 
> , 


£7 6 70 
REEL —_ > 13. Age venifon, 
3G Os. To veniſon fa 


ib. To roaſt a * or . 
8 


3 «+. JJ £- Rabbits, ib 10. 

rabbit hare faſhion, 1 =, 
2 ffowl pheaſant faſhion, ib. 
Fowle, 24. Tame and wild 


_ ducks, teals, wigeons, woodcocks, 


7 foi partridges, and larks, ib. 
ney a turkey the genteel 


leg of mutton with oyſters, 4.5. 
1 A of mutton with cockles, 


8 A pig with the ſkin on, 64. 
roaſt tripe, 66. A turkey, ib. 


1 To roaſt a fowl with cheſnuts, 


92. Chickens roaſled with Force- 
meat and cucumbers, 74. Direc- 
tions for roaſting a goole, 81, 
green gooſe, 82. To roaſt pi- 
geons, 84. To roaſt pigeons with 


_ a farce, 88. To roaſt a calf's li- 
ver, 94+. Partridges, ib. Phea- 
. - ants, 93. Snipes, or wooddetks, | 


2 To roaſt a cod's head, 168, 
2 1 5 of freſh ſturgeon, 180. 
A A fillet or collar of ſturgeon 
1381. To roaſt lobſters, 185. 


Nora, directions for dreſſing 


hem. 16 


e how to — * conſerve of 
red roſes, 303. To make ſyrup. 
of roles, ib. "To diltl red rofe- ; 


- buds, 314. 


Hoon fritters, lewis matte, 6. 185 


2 and R RIS, * 
| hirds -bow to dreſs 96. 
© chuſe refs, 2 * N 


| Gon poſſet, how to as three 5 
: 2 155. Tomake W 
like butter, 361. | 


b. Lagks, bc Difhmns 


White ſowls boiled, ib. Celery 
Dad's falco 


| Sar non cake. W 


AGOE. ding, how / to ; 

A209. To bet ſagoe, 237, 4 
A SALAMONGUNDY,. d make, 
3 _ three ways, 116, 117. To make 

ſalamongundy for a middle dim 

8 "at lanes per, 103% ö Is "2M 
Sai lap, bow 10 beß wockley in OY 
_ allad, 192. To rate a falle 

in two hours at he fire, g 1 33. 
Salon, how to broil, 171, 71 
To dreſs a jole of pickled 
mon, ib. To bake ſalmon, ib. 


| J 0 dress ſalmon au court Bouil- 
0 aways 32. Ox-palates, 43. A 


8 lon, 177. Salmon ala braiſe, - 
Salmon in caſes, 178. To 


make a ſalmon pye, p< | by 7 
- ib. A pig with the hair on, * v6 
0 


collar ſalmon, 228, 2835. 
chuſe falmon, 32 
_ falmon, 325. The „ — =o 
. Preſerving {almon, 278. Dried © 
ſalmon, how to dreſs, 380. : 
SaLooe, how to boil 431. 
SaMPHIRE, how to pickle, 27 EO. 
Sa LT, what kind belt for E 3 
ing meat or butter, 3 30. | 
Bar white or flowered. filks, 
with gold and filver in them, - 
- howto clean, 366. _ | 
Saver, how to — tich and 
cheap ſauce, Pref. ii. How to 
. make different forts of ſauce ſor 
a pig, 4. Sauce for a gooſe, 
A turkey, ib. Fowls, ib. 6 Deck 
ib. Pheaſants and partri 


LEY 


of ſauce for a hare, 7s Discl. 
ons concerning the ſauce for + 3 
ſteaks,'$. Sauce ſor a boiled . 
tur key, 9. A boiled gooſe, ib, 

Boiled ducks or rabbits, ib, Dife 
ferent forts. of ſauee for veniſon,  - * } 
10. Oyſter ſauce either for tur- „ 


by kies or fowls. boiled, 67, Muſh- 


room ſauce: for white fowls of all 
ſorts, ib. Muſhroom fauce for 


; DEE 


8 


— for roafted or boiled 
- owls; turkies, hs res be. | 
any other game, ib. Brown ce- 
- Jery aus, ib. Egg ſauce for 
© Toaſted Chickens, ib. Sbalot 
© ſauce for roafted' wks ib; Sha-. 
lot ſauce for a ſerag of mutton 
boiled, 59. To drefs livers with 
muſhrobm ſauce, ib. To make 
_ little ſauce, ib. Lemon 

- Fauce for boiled fowls; ib. Sauce 
for a brace of artridges, hea- 
- ants, or any thing Fou'pleaſe, 
106. Fiſh fauce with loblter, 
118. Shrimp ſauce; 119, Oy(- 
ter ſauce, ib, 
zb. Gravy for white ſauce, 121. 


Fiſh - ſauce to keep! the whole 


year, 241. 

Sausgegs, how to fty, 113. To 
make fine ſauſages, 2 50. Com- 
mon ſadſages, 251: Bologna 
ſauſages, ib. Hamburgh ſau a- 
Ses, 370, Sauſages after the 
German way, ib. 


Savors forced and ſtewed, how to 


' drefs; I 13. | 


Scare, how to Rape a bare, 97. 


Scart , how to rpake a ſcate ſoop, 
150. To crimp ſcate, 182. 
fricaſey ſcat white, ib. To fri. 
caſey it brown, ib. To chuſe 

„ SS > 

Scorrors, how to ſtew, 187. 


Scoren, how to dreſs Scotch col- 


'Jops;'21. To dreſs white Scotch 
cCiollops, ib. Scotch collops a la 
Francois, 55. Scotch collops 


id. Scotch chickens; 77+ Scotch 
barley broth, 126. To make a 


Scotch rabbit, 190. The Scotch 
way to makea pudding with the 


blood of a 


ooſe, 250. To make 
a Scotch 


aggaſs, 376. To 


make it ſweet with fruit, ib. 
SEED Sanne tomake, 27 2327 Jo 


$7 3 


„ 


1 N D * 


' Anchovy ſauce, 8 


Jy 


Sei ERY- Saver, 65 45 wake, 
fot roaſted or boiled fowls,-tur- 
Kies, 97 1 


5 


5 8 68, FO ragoo 
Seegers che 


kitchen and — 
month, 32 
3727 to + 8 a holly ſuet pod 
ding, 2 f Suet e 
1 
88 how to chuſe, dt: ES 
SHALoT, to make ſhaÞF-t 7G 
'roaſted fowls, 68. For a * 
of mutton boiled, 60. . 
Sexy, to bake a ſheep s head, 28. 
To dreſs ſheep's romps with tice, 


9. The different” Paſts' of 3 
. 


ckle- 


with cream, 206. 
product of the 


a 1 F-2LA0 carry how 9 


. 
py 5 


make, 276, 


SHR1MP ſauce how to make, 119. 


To broil ſhrimps, 17 1. To flew _ 
ſhrimps, 186. To grill ſhrimps; - 
193 To dreſe burter'd ſhrimps, 

194. Tochuſe ſhrimps, 325. 


St oPsHTRE pye, to make, 139. ; 


Silks, directions for them, 233. 
Stuns, how to clean, you, * See 
ee, 


Si Ves. Lier, how to dean 366 | 
Skiakkx, to make ſkirret 1 


at ' To fricaſey ſkirrers, 189. 
o make a ſkirret pye. 224. 
et co Ar cheeſe, to make, 373. 


 SmELTs, how to pickle, 308. 1 o 
laided; 56. To do them white, 


fry ſmelts, 213, 1 T6 ebule imelts, 
324. 


Sn1Pes, how to'roaſt 14, 94. To 


dreſs ſhipes in a ſurtout, 99. To 
boil ſnipes, ib. To 0 {aipes, 


22, 


Snow-BALLS, Carolina, how to 


EY 


make. 383. EL 


a e 10 OY foals-white, | 


1212 


n 


, or any vther Fa 
© make brown re- 


108. Fry celery, 2057 ce | 


e l 


; ; 


An nion 


| 1 ibid. 
4 An oyſter ſoop, ibid. An al- 

mond ſoop, ibid. A rice op, 
. barley ſoop, ibid. A 
- turnip ſoop, Iva. An Span fo 


152, To make 


344. 
. to dreſs 699 » 191, 
Son crovr, how tom 


6,376, 
Sranis h fritters, to make, 3 
| Sel NACH, how to'dreſs, 1g, 194. 


* 


A K Hof i 1 DE 
or thornback ſoop, 150, 


- Savoys forced and ſlewed, 113. 


W 


Fel 


To dreſs ſtewed ſpinach. and - 


eggs, 194. How to boil ſpinach 
when you have not room on the | 


fire to do it by itſelf, ib. How 


do make a ſpinach pudding,219. 
SypooweuL -poddingy how to make, . 


_—_— 
STac's HEART. vera, how to 
a make; 372. ee * 


STEAKS, how) to broll, 7. Direc- 


tions concerning the ſauce for 
ſteaks, 8. How to make a ſteak 


pudding. 132. Beef ſteaks after | 


the French way, 3 
. STE EL, how to kee 

366. 

- STeePLE cream, to make, 281. 
| STerT1oN buds, to pickle, 269. 


ae ruſting,  - ' 


a 27 205 2 totem 0x-palates, 22. 


Srurr, to ſtuff a leg or 


* * . 
48 "To boil woke 11 To 1 es arab > fr To — * 
make & ſoal pye, 226. | als + | knvekle of veal do mann 33. Io 
| foals, 324. Beef ſleaks, 38. To ew a 8 8 
goes, how besbeeenead ſoop, rump of beef two ways; 4 A © 
123,148. A good -- i 2 2 
123,243. A Breen — u! 4- Sg way, 41. — 
124. A white peaſe ſoop two. ib... Neats ID 
ways, 125. © A cheſnut ſoop, | We mes 5 
© Ibid, Pocket ſoop, 127. Por- - tt or fowl, © N . 
table ſoop, 128. Rules to de 3 A tur [wor of feng FE 
_ obſerved in making loops, 129. - 70 Ap 
To make peaſe ſopp; 146, 243. chickens, 
Agreen b. baer ne ways 147. 35 Gib Seen 
To make' ſoop meagre, por o ſtew pidgeons, 


- - -pheaſant, 93. Ah 
ſtew cucumbers, 1 109, 1 oe, 
_ Stewed peaſe and lettuce, 111. 
To ftew red cabbage, 112. 


To 3 161. og 

pears in a ſaucepan, 162 

ſtew pears purple, 10. |. Pip- | 

pins whole, ib. A brace of | 

, 166. To flew cod, 169. 

175. Jo ſtew .cels with ” 

| broth, ib, To flew: prawns, 

. — or crawfiſh, 286. 10 ; 
ſtew muſſels 1 ways, 187 . 

Scollops, ib. ſtew ſpinach — "9 


and eggs, 194+ HO _ 
ſaips, 6. 


Srock- rien, to ks $79, ali 
ſhoulder 


of mutton, 49. To fluff a chine 
of pork, 60. * Fe; 
STURGzON, how to roaſt apieceof : 
freſh ſturgeon, 180. To rouſt a 
fillet or collar of 4 
| To boil ſturgeon, ib. they tor + 
chuſe ſturgeon, 324. 
Suckers, to pickle, 269, 312. 
SUGaR OF PEARL, how-to make, 
346. —— — an wen 


en 2 
„ 237 © 
* 


* 


F „ 40 . 37g. 
bene bow. 0 ſticaſey, 


_ 4 
a Sante, to Ty 2 *J 
3 everlaſting 
ehh ecke from the eo, a8 8. 
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